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Ik an ages 
of the world, 
and in all 
countries, 
men have in- 
dulged in "so- 
cial drinks." 
They have al- 
ways possess- 
ed themselves 
of some popu- 
lar beverage 
apart from 
water and 
those of the 
breakfast and 
tea table. 
Whether it ia 
judicious that 
m a n k i n d 
should con- 
tinue to indulge in such things, or whether it would be wiser to abstain 
from all enjoyments of that character, it is not our province to decide. 
We leave that question to the moral philosopher. We simply contend 
that a relish for "social drinks" is universal; that those drinks exist in 
greater variety in the United States than in any other country in the 
world ; and that hej therefore, who proposes to impart to these drinks 
not only the most palatable but the most wholesome characteristics of 
which they may be made susceptible, is a genuine pubUc benefactor. 
That is exactly our object in introducing this little volume to the public. 
We do not propose to persuade any man to drink, for instance, a punch, 
or a julep, or a cocktail, who has never happened to make the acquaint- 
ance of those refreshing articles under circumstances calculated to induce 
more intimate relations ; but we do propose to instruct those whose " in- 
timate relations" in question render them somewhat fastidious, in th© 
daintiest fashions thereunto pertaining. 

We very well remember seeing one day in London, in the rear of the 
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4 PREFACE. 

Bank of England, a small drinking saloon that had been set up hy a 
peripatetic American, at the door of which was placed a board covered 
with the umque titles of the American mixed drinks supposed to be pre- 
pared within that limited establishment The " Oonoectioat eye-open- 
ers" and "Alabama fog-ontters," together with the "lightning-smashes*' 
ami the' "thunderbQLt-ooQktailfl^" oreatod a ptofoond sensation in the 
crowd assembled to peroae the Sectarian bill of fiure, if they did not 
produce custom. It stnick us, then, that a list of all the social drinks 
—•the composite beverages, if we may call them so— of America^ would 
really be one of the curiosities of jovial literature; and that if it was 
combined with a catal(^e of the mixtures common to other naticms, 
and made practically usefbl by the addition oi a concise description of 
the various processes for "brewing" each, it would be a "blessing to 
mankind." There would be no excuse for imbibing, with such a book at 
hand, the "villainous comi>ound8" of bar-keeping Goths and Yandals, 
who know no more of the amenities of bon vivcuU existence than a Hot* 
tentot can know of the bouquet of champagne. 

" There's philosophy," says Father Tom in the drama, " even in a jug 
of puncli." We claim the credit of " philosophy teaching by example," 
then, to no ordinary extent in the composition of this volume ; for our 
index exliibits the title of eitrhfcy-six different kinds of punches, together 
with a universe of cobblers, juleps, bitters, cups, slings, shrubs, &c., each 
and all of which the reader is carefully educated how to concoct in the 
choicest manner. For the perfection of this education, tiie name, alone, 
of Jerry Thomas is a sufficient guarantee. He has travelled Europe and 
America in search of all that is recontUte in this brandi of the spu-it art 
He has been the Jupiter Olympus of the bar at the Metropditan Hotel 
in this city. He was the presiding deity at the Planter's ^Couse, St 
Louis. He has been the proprietor of one of the most ridherchi saloons 
in New Orleans as well as in New York. His very name is synonymous 
in the lexicon of mixed drinks, with all that is rare and originaL To 
the "Wiiie Press,'* edited by F. S. Oozzens, Esq., we are indebted for 
the composition of several valuable punches^ and among them we msty 
particularize the celebrated "Nuremburgfa," and the equally famous 
" Philadelphia Fish House" punch. The rest we owe to the inspiration 
of Jerry Thx)mas himself, and as he is as inexorable as the Medes and 
Persians in his principle that no excellent drink can be made out of 
any thing but excellent materials, we conceive that we are safe in assert- 
ing that whatever may be prepared after his instructions will be able to 
speak eloquently for itself. *' Good wine needs no bush," Shakespeare 
tells us and over one of Jerry's mixtures eulogy is quite as redundant 
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- THE BON-VIVMrS COMPillON. 



1. PUNCH, 

To make pnnch of any sort in perfection, the ambrosial 
essence of the lemon must be extracted by rubbing lumps 
of sugar on the rind, which breaks the delicate little vessels 
that contain the essence, and at the same time absorbs it. 
This, and making the mixture sweet and strong, using tea 
instead of water, and thoroughly amalgamating all the com- 
pounds, so that the taste of neither the bitter, the sweet, the 
spirit, nor the element, shall be perceptible one over the 
other, is the grand secret, only to be acquired by practice. 

In making hot toddy, or hot punch, you must put in the 
spirits before the water: in cold pimch, grog, &o., the 
other way. 

The precise portions of spirit and water, or even of the 
acidity and sweetness, can have no general rule, as scarcely 

two persons make punch alike. 
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2. Brandy Punch, 

(Use large bar glass.) 



1 table-Spoonful raspberry syrup. 

2 do. white sugar. 

1 wine-glass water. 

1^ do. brandy. / 
^ small-sized lemon. 

2 slices of orange. 

1 piece of pine-apple. 

Fill the tumbler with shaved ice, shake well, and dresa 
the top with berries in season ; sip through a straw. 

3. Brandy Punch. 

(For a party of twenty.) 

1 gallon of water. 

3 quarts of brandy. 



/ 

/ 
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1 pint of Jamaica ram. 

2 lbs. of sugar. 
Juice of 6 lemons. 
8 oranges sliced. 

1 pine-apple, pared, and cut up. 

1 gill of Ciir.i9oa. 

2 gills of raspberry syrup. . 
Ice, and add berries in season. 

Mix the materials well together in a large bowl, and 
you have a splendid punch. 

4. Mississippi Punch, 

{Use large bar glasa.) 

1 wine-glass of brandy. 

•J do. Jamaica mm. 

•J do. Bourbon whiskey. * , 

I do. water. 

1^ table-spoonful of powdered white sugar. 

j of a large lemon. 

Fill a tumbler with shaved ice. 

, The above must be well shaken, and to thoi^e who hke 
their draughts "like linked sweetness long drawn out," 
let them use a glass tube or straw to sip the nectar 
through. The top of this punch should be ornamented 
with small pieces of orange, and berries in season. 

6. Hot Brandy and Rum Pimch. 

(For a party of fifteen.) 

1 quart of Jamaica rum. 
1 do. Cognac brandy. 

1 lb. of white loaf-sugar. 
4 lemons. 

3 quarts of boiling water. 
1 teaspoonful of uutmeg. 
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Rub the sugar over the lemons until it has absorbed all 
the yellow part of the skins, then put the sugar into a 
punch-bowl ; add th$ ingredients well together, poor over 
them the boiling water, stir well together ; add the nun, 
brandy and nutmeg ; mix thoroughly, and the punch will 
be ready to serve. As we have before said, it is very im- 
portant, in making good punch, that all the ingredients 
are thoroughly incorporated ; and, to insure success, the 
process of mixing must be diligently attended to. Allow 
a quart for four persons; but this information must be 
taken cum ffrano acUis / for the capacities of persons for 
this kind of beverage are generally supposed to vary con- 
siderably. 

6. Irish "Wlxiskey Funch. 

This is the genuine Irish beverage. It is generally made 
one-third pure whiskey, two-thirds boiling water, in which 
the sugar has been dissolved. If lemon punch, the rind 
is rubbed on the sugar, and a small proportion of juice 
added before the whiskey is poured in. 

7. Cold Whiskey Punch. 

(For ft ptrty.) 

This beverage otight always to be made with boiling 
water, and allowed to coHcoct and cool for a day or two 
before it is put on the table. In this way, the materials 
get more intensely amalgamated than cold water and cold 
whiskey ever get. As to the beanti^l mutual adaptation 
of cold rum and coi I water, that is beyond all praise, being 
one of Nature's rriost exquisite achievements. (See " Glaa* 
{fow Punch^'* No. 29.) 

* Irish whiskey is not fit to drink until it is three ye€U*« old. Th© 
best whiskey for this j ''jrpose is Kenahan's LL whiskey. 
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8. Scotch Whiskey Punch. 

Steep^the thin yellow shaidngs of lemon peel in tho 
"wabkey, which should he Glenliyet or Islay, of the best 
quality; the sugar should be dissolved in boiling water. 

As it requires genius to make whiskey punch, it would be 
impertinent to give proportions. (See " /Spread MxgU 
JPunch;' No. 39.) 

0. Whiskey Ftmch. 

(Use email bar glua.) 

^ 1 wine-glass whiskey (Irish or Scotch). 
2 do. boiling water. 
Sugar to taste. 

Dissolve the sugar well with 1 wine-glass of the water, 
then pour in the whiskey, and add the baUnce of the water, 
sweeten to taste, and put in a fonall piece of lemon rind, 
or a thin slice of lemon. 

10. Gin Punch. 

(Um large bar glaaa.) 

1 table-spoonful of raspberry syrup. 

2 do. do. white sugar. 

1 wine-glass of water. 

1^ da gin. 
j[ small-sized lemon. 

2 slices of orange. 

1 piece of pine-apple. 

Fill the tumbler with shaved ice. 

Shake well, and ornament the top with berries in season. 
8ip through a glass tube or straw. 
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11. Gin Punch. 

(From a r«cipe bjr Sojer.) 

i pint of old gin. 
1 gill of maraschino. 

The juice of two lemons. 

The rind of half a lemon. 

Four ounces of syrup. 

1 quart bottle of German Seltzer water. 

Ice well. 

12. Champagne Punch. (Ferbouie.) 

1 quart bottle of wine. 
i lb. of sugar. 
1 orange sliced. 
The juice of a lemon. 
S slices of pine apple. 

1 wine-glass of raspberry or strawberry syrup. 
Ornament with fruits in season, and serve in champagne 

goblets. 

This can be made in any quantity by observing the pro- 
portions of the ingredients as given above. Four bottles 
of wine make a gallon, and a gallon is generally sufficient 
for fifteen persons in a mixed party. For a good cham- 
pagne punch, s^ ^Hoch/ Mountain Punch^^ No. 43. 

13. Sherry Punch. 

(Use large bar glasA.) 

2 wine-glasses of sherry. 

1 table-spoonful of sugar. 

2 or 3 slices of orange. 
2 do. do. lemon. 

Fill tumbler with shav^ed ice, shake well, and ornament 
with berries in season. Sip through a straw. 
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14. Claret Punch. 

1^ table-spoonfol of sugar. 

1 slice of lemon. 

2 or 3 do. orange. 

Fill the tumbler with shaved ice, and then pour in your 
claret, shake well, and ornament with berries in season. 
Place a straw in the glass. To make a quantity of claret 
punch, see ^^ImpericU Funch^'' Ko. 41. 

15. Sauteme Punch. . 

(Uae largo bar glass.) 

Tho same as claret punch, using Sauteme instead of 
daret. 

16. Port Wine Punch. 

(Use largo bar glass.) 

The same as claret punch, using port wine instead of 
daret, and ornament with berries in season. 

17. Vanilla Punch. 

(Use lai^ bar glaaa.) 

1 table-spoonful of sugar. 

1 wine-glass of brandy. < 

The juice of ^ of a lemon. 

Fill the tumbler with shaved ice, shake well, ornament 
with one or two slices of lemon, and flavor with a few 
drops of vanilla extract. 

This is a delicious drink, and should be imbibed through 

a glass tube or straw. 
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18. Pine-Apple Funoh. 

(For a party of ten.) 

4 bottles of champagne. 
1 pint of Jamaica mm. 
1 do. brandy. 

1 gill of Cura9oa. 

Juice of 4 lemons. 

4 pine-apples sliced. 
. Sweeten to taste with pulyerized white sugar. 

Put the pine-apple with one pound of sugar in a glans 
bowl, and let4hem stand until the sugar is well soaked in 
the pine-apple, then add all the other ingredients, except 
the champagne. Let this mixture stand in ice for about 
an hour, then add the champagne. Place a large block 
of ice in the centre of the bowl, and ornament it with loaf 
sugar, sliced orange, and other firuits in season. 

Serve in champagne glasses. 

Pine-apple punch is sometimes made by adding sliced 
pine-apple to brandy punch. 

19, Orgeat Punch. 

(Um large Ut i^an.) 

1 J table-spoonful of orgeat syrup. 
1^ wine-glass of brandy. 

Juice of ^ a lemon, and fill the tumbler with shaved ice 
Shake welL ornament with berries in season, and dasL 
port wine on top. 
Place the straw, as represented in cut of mint julep. 
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20. Cura^oa Punch. 

(Use large bar glaas.) 

1 table-Spoonful of sugar. 

1 wine-glass of brandy. 
J do. do. Jamaica rum. 
1 do. do. water. 
i pony glass of Cura9oa. 
The juice of half a lemon. 

Fill the tumbler with shaved ice, shake well, and onuh 
ment with fruits of the season ; sip the nectar through a 

straw. 

21. Roman Punch. 

(Use large bar glas&) 

Itable^poonful of sugar. 

1 do. do. raspberry syrup. 

1 tea-spoonful of Cura9oa. 

1 wine-glass of Jamaica rum. 
» 

I do. do. brandy. 
The juice of half a lemon. 

Fill with shaved ice, shake well, dash with port wine, 
and ornament with fruits in season. Imbibe through a 
straw. 

22. Milk Punch. 

(Use large bar glasa.) 

1 table-spoonful of fine white sugar. 

2 do. water. 

1 wine-glass of Cognac brandy. 
ij do. Santa Cruz rum. 

L Tumblerful of shaved ice. 

Fill with milk, shake the ingredients well together, and 
grate a little nutmeg on top. 
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23. Hot Milk Punch. 

(Use large bar glass.) 

! This punch is made the same as the above, with the ei- 
ceptiou that hot milk is used, and no ice. 

24. English Milk^ Punch. 

Pat the following ingredients into a very clean pitcher, 
viz. : 

The juice of six lemons. 
The rind of two do. 
1 lb. of sugar. 

1 pine-apple, peeled, sliced and pounded. 
6 cloves. 

20 coriander seeds. 

1 small stick of cinnamon. 

1 pint of brandy. 

1 do rum. 

*1 gill of arrack. 

1 cup of strong green tea. 

1 quart of boiling water. 

The boiling water to be added last ; cork this down to 
prevent evaporation, and allow these ingredients to steep 
for at least six hours ; then add a quart of hot milk and 

the juice of two lemons ; mix, and filter through a jelly- 
bag ; and when the punch has passed bright, put it away 
in tight-corked bottles. This punch is intended to be iced 
for drinking. # 

25. English Milk Punch. 

(Another method.) 

This seductive and nectareous drink can also be made 
by the directions herewith given : 

To two quarts of water add one quart of milk. Mix one 

* See No. 60. 
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quart of old Jamaica rum with two of French brandy, and 
put the spirit to the milk, stirring it for a short time ; let 
it stand for an hour, but do not suffer any one of delicate 
appetite to see the melange in its present state, as the sight 
might create a distaste for the punch when perfected. Filter 
through blotting-paper into bottles ; and should you find 
that the liquid is cloudy, which it should not be, you may 
clarify it by adding a small portion of isinglass to each 
bottle. The above receipt will furnish you with half a 
dozen of punch. 

26. Punch Si la Ford. 

(A /edpe from Benson R Hill, Esq., author of 7%6 Epiaw^t Almanac) 

The late General Ford, who for many years was the 
conmianding engineer at Dover, kept a most hospitable 
board, and used to make puncll on a large scale, after the 
following method : 

He would select three dozen of lemons, the coats of 
which were smooth, and whose rinds were not too thin ; 
these he would peel with a sharp knife into a large earthen 
vessel, taking care that none of the rind should be detach- 
ed but that portion in which the cells are placed, contain- 
ing the essential oil ; when he had completed the first part 
of the process, he added two pounds of lump-sugar, and 
stirred the peel and sugar together with an oar-shaped 
piece of wood, for nearly half an hour, thereby extracting 
a greater quantity of the essential oil. Boiling water was 
next poured into the vessel, and the whole well stirred, 
until the sugar was completely dissolved. The lemons were 
then cut and squeezed, the juice str^nedfrom the kernels; 
these were placed in a separate jug, and boiling water 
poured upon them, the general being aware that the pips 
were enveloped in a thick mucilage, full of flavor ; half the 
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lemoa juice was now thrown in ; and as soon as the ker- 
nels were free from their transparent coating, their liquor 
^as strained and added. 

The sherbet was now tasted ; more acid or more sugar 
applied as required, and care taken not to render the 
lemonade too watery. " Rich of the fruit, and plenty of 
sweetness," was the general's maxim. The sherbet was 
then measured, and to every three quarts a pint of Cognac 
brandy and a pint of old Jamaica rum were allotted, the 
spirit being well stirred as poured in ; bottling immediately 
followed, and, when completed, the beverage was kept in 
a cold cellar, or tank, till required. At the general's table 
I have frequently drunk punch thus made, more than six 
months old ; and found it much improved by time and a 
cool atmosphere. 

27. Punch Jelly. 

Make a good bowl of punch, h la Ford, already de- 
scribed. To every pint of punch add an ounce and a half 
of isinglass, dissolved in a quarter of a pint of water (about 
half a tumbler full) ; pour this into the punch whilst quite 
hot, and then fill your moulds, taking care that they are 
not disturbed until the jelly is completely set. 

Orange, lemon, or calTs-foot jelly, not used at dinner, 
can be converted into punch jelly for the evening, by fol- 
lowing the above du*ections, only taking care to omit a 
portion of the acid prescribed in making the sherbet. 

This preparation is a very agreeable refreshment on a 
cold night, but should be used in moderation ; the strength 
of the punch is so artfully concealed by its admixture with 
the gelatine, that many persons, particularly of the softer 
sex, have been tempted to partake so plentifully of it aa to 
render them somewhat unfit for waltzing or quadrilling 
after supper. 
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28. Gin Punch. (For bottling.) 

Following General Ford's plan, as already described, 

for making sherbet, add good gin, in the proper propor- 
tion before prescribed ; this, bottled and kept in a cool 
cellar or cistern, will be found an econoniical and ezcelleut 
Bommer drink. 

• 

29. Glasgow Punch. 

(^nm a recipe in the poMaarioa of Dr. Shfltton Ifaakwule.) 

Melt lampHsugar in cold water, with the juice of a couple 
of lemons, passed through a' fine hair-strainer. This is 
sherbet, and must be well mingled. Then add old Ja- 
maica rum — one part of rum to five of sherbet. Cut a 
couple of limes in two, and run each section rapidly around 
the edge of the jug or bowl, gently squeezing in some of 
the delicate add This done, the ]punch is made. Imbibe. 

# 

80. Begent's Punch. 

(For « p«ty of twenty.) 

The ingr<>^i«ints for this renowned punch are :— 

3 bottles champagne. 
1 do. Hockheimer. 

1 do. Oura9oa. 

J 1 do. Cognac. 
^ do. Jamaica rum. 

2 do. Madeira. 

2 do. Seltzer, or plain soda-water. 

4 lbs. bloom raisins. 

To which add oranges, lemons, rock candy, and instead 
of water, green tea to taste. Refrigerate with all the 
icy power of the Arctic 
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31. Regent's Punch. 

(Anothflr netpe.) 

(From the B&rdeaucB Wine and Liqtwr G^md&.) 

li pint, each, strong hot green tea, lemon juice, and 
cjipillaire.* 

1 pint, each, rura, brandy, arrack, and Cura9oa. 

I bottle of champagne ; mix, and slice a pine-apple into it. 
For still another method of compounding this celebrated 

pmich, see recipe No. 295, in "TAe Manual for the Manu 
factvre of Cordials^ etc,j^ in the latter part of this work. 

32. Raspberry Punch. 

(From a recipe In the Bordeauaa Wine and lAquor Cfuide.) 

II giU of raspberry juice, or vinegar. 
J lb. lump-sugar. 

31 pints of boiling water. 

Infuse half an hour, strain, add i pint of porter, f to 1 
pint, each, of rum and brandy (or either li to 2 pints), 
and add more warm water and sagar, if desired weaker ox 
sweeter. A liqueur of glass of Cara9oa, noyau, or maras- 
chino, improves it 

33. National Guard 7th Regiment Punch. 

(Use laige bar glaiA.) 

1 table-dpoonful of sugar. 
The juice of a { of a lemon. 
1 wine-glass of brandy. 
1 do. do. Catawba wine. 
Flavor with raspberry syrup. 

Fill the glass with shaved ice. Shake and mix thorough. 
* See recipes Noa 65 and 66. 
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ly, then oraament with slices of orange, pineapple, and 
berries in season, and dash with Jamaica rum. This de- 
licious beverage should be imbibed through a straw. 

34. St. Charles' Punch. 

1 table-spoonftd of sugar. 
1 wineglass of port wine. 
1 pony do. brandj. 
The juice of of a lemon. 

Fill the tumbler with shaved ice, shake well, and onr*- 
ment with firuits in season, and serve with a straw 

35. 69th Regiment Punch, 

(In earthen mug.) 

I wine-glass of Irish whiskey. 
1^ do. do. Scotch do. 
1 teanspooniul of sugar. 

1 piece of lemon. 

2 wine-glasses of hot water. 

This is a capital punch for a cold night. 

36. Louisiana Sugar-House Punch. 

(IVom • ndpe Ib flM posseadoB of Odkmd T. R Thorpe.) 

To one quart of boiling syrup, taken from the kettles, 
add whiskey or brandy to suit the patient." Flavor 
with the jnioe of sonr oranges. 

87. Dry Punch. 

(nom ft redpe by ScmUnOf the oelebnted Spaniah eeteni;) 

2 gaUons of brandy. 
1 do. water. 
} do. tea. 
8 



•26 



K0GBB8TSB PUNCH. 



1 pint of Jamaidk rum. 

A do. Cura9oa. 
Juice of six lemons. 
1 J lb. white sugar. 

Mix thoroughly, and strain, as already described in the 
recipe for "JW*cA d la Mrd,'' adding more sugar and 
lemon juice, if to taste. Bottle, and keep on ice for three 
or four days, and the punch will be ready for use, but the 
longer it stands, the better it gets. 

38. La Fatria Funoh. 

^or s party of twenty.) 
^9Vom ft recipe in the poBsesaion of H. P. Leland, Esq.) 

8 bottles of champagne, iced. 

1 bottle of Cognac 
6 oranges. 
1 pineapple. 

Slice the oranges and pineapples in a bowl, pour the 
Cognac over them, and let them steep for a couple of 
hours, tlien in with the champagne and serve immediately. 

89. The Spread Eagle Punch. 

1 bottle of Islay whiskey. * 

1 bottle Monongahela. 

Lemon peel, sugar and — boiHng water at discretion* 
40. Rochester Punch. 

(For a party of twenty.) 
ifnm ft redpe in fhe poflBeadon BosweO Htrt 

2 bottles of sparkling Catawba. 
8 do. do. Isabella. 

I do. Sauteme. 
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2 wine glasses of maraschino. 

2 do. do. Cura9oa. 

Fill the tranquil bowl with ripe strawberries. Should 
the strawberry season be over, or under, add a few dropa 
of extract of peach or vanilla. 

4L Imperial Funoh. 

1 bottle of claret. 

1 do. soda-water. 

4 table-spoonfuls of powdered white sugar* 

i teaspoonful of grated nutmeg. 

1 liqueur glass of maraschino* 

About i lb. of ice. 

3 or 4 slices of cucumber rind. 

Put all the ingredients into a bowl or pitcher and mix 
welL 

42. Thirty-Second Begiment or Victoria Punchy 

(For a party d twenty.) 
(Bedpe from tbe lato Wm. H. HciImiIi Bif.) 

6 lemons, in slices. 
I gallon of brandy. 
^ do. Jamaica rum. 
1 lb. of white sugar. 
' 1} quart of water. 
1 pint of 1)oiling milk 

Steep the lemons for twenty-four hours in the brandy 
and rum ; add the sugar, water and milk, and when well 
mixed, strain through a jelly-bag. 

This pundi may be bottled, and used afterward hot or 
cold. 

Half the above quantity, or even less, may be made, as . 
this recipe is for a party of twenty* 
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43. Bocky Mountain Punch. 

(Tm a mixed paity of twenty*) 
(ftom « netpe in the poeseasiMi of M^r JaoiM Foster.) 

This delioions punch is oompoimded as follows : 

5 bottles of champagne. 
1 quart of Jamaica rum. 
1 pint of maraschino. 

6 lemons, sliced. 
Sugar to taste. 

Mix the aboye ingredients in a large pmidi-bowl, then 
place in the centre of the bowl a large square block of ice, 

omamented on top with rock candy, loaf-sugar, sliced 
lemons or oranges, and fruits in season. This is a splendid 
pnnch for New Year's Daj. 

44. Pnncli Q-rassot. 

(The f&II«wlng redpe was given hy M. Grassot, the eminent French oomedtaa el 
the Falait Royal, to Mr. Howard Ptal, the oelebiated ^XatertalMr," when per 
Conning In Hvia.) 

1 wine-glass of brandy. 
5 drops of Cura9oa. 

1 do. acetic acid. 

2 teaspoonfiils of simple syrap. 

1 teaspoonfol ci syrup of strawberries. 

]• of a pint of water. 

The peel of a small lemon, sliced. 

Mix, serve up with ice, in large goblet, and, if possible, 
garnish the top with a slice of peach or apricot. In cold 
weather this punch is admirable serred hot. 
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45. Light Guard Funoh. 

(Tor s party of liraalar^ 

3 bottles of ohampagne. 
1 do. pale sherry. 
1 do. Cognac. 

1 do. Sauterne. 
1 pineapple, sliced. 

4 lemons, do 

Sweeten to taste, mix in a punch-bowl, cool with a large 
lump of ice, and serve immediately. 

46. Fhiladelpliia Fish-HoTLse Pondh. 

(From % wdpe to the poi m i i Mi rf Qurlea Q. Leland, B»q.) 

^ pint of lemon juice. 
} lb. of white sugar.' 
1 jHnt of mixture.* 

2^ pints of cold water. 

lie above is generally sufficient for one person. 

47. Non-Such Funch. 

6 bottles of claret. 
6 do. soda-water. 
1 do. brandy. 
1 do. sherry. 
I pint of green tea. 
Juice of three lemons. 
J of a pineapple cut up in small pieces. 
Sweeten with white sugar to taste. Strain a b itle im- 
mediately. Keep for one month before using. 

• To make this miztara, tidu i ptot of paaeb 1>f»ndy, i ptot of Oognao and 
I pint of Jamaiea mm. 
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This is a delicious and safe drink for a mixed evening 
party. Cool before serving. 

48. Canadian Pnncli. 

2 quarts of rye whiskey. 
1 pint of Jamaica rum. 
6 lemons, sliced. 
1 pineapple, do. 
4 quarts of water. 
Sweeten to taste, and ice. 

49. Tip-Top Fimoh. 

(For a party of fire.) 

1 bottle of champagne. 

2 do. soda-water. 

1 liqueur glass of Cura9oa. 

2 table-spoonfuls of powdered sugar. 
1 slice of pineapple, cnt up. . 

'Put all the ingredients together in a small punGh-bowl» 
Diix well, and serve in champagne goblets. 

50. Arrack. 

Most of the arrack imported into this country is dis- 
tilled from rice, and comes from Batavia. It is but little 
used in America, except to flavor punch ; the taste of it 

is very agreeable in this mixture. Arrack improves very 
much with age. It is much used in some parts of India, 
where it is distilled from toddy, the juice of the cocoanut 
tree. An imitation of arrack punch is made by adding to 
a bowl of punch a few grains of benzoin, commonly called 
flowers of Benjamin. See recipe No. 36, in ^^37ie Manual 
for the - Manufacture of Oordials, etc^^ in the end of 
this volume. 
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61. Arraok Fiinoh. 

lu making 'rack punch, 'you ought to put two glasses 
(wine-glasses) of rum to three of arrack. A good deal of 
sugar is required ; but sweetening, after all, must be left 
to taste. Lemons and limes are also matter of palate, but 

two lemons are enough for the above quantity; put then an 
equal quantity of water — i. 6., not five but six glasses to 
allow for the lemon juice, and you have a very pretty 
three tumblers of punch. 

52. Arraok Punch. 

(Anofher method.) 

Steep in one quart of old Batavia arrack, six lemons cut 
m thin slices, for six hours. At the end of that time the 
lemon must be removed without squeesdng. Dissolve one 
pound of loaf-sugar in one quart of boiling water, and add 

the hot solution to the arrack. Let it stand to cool. This 
is a delightful liqueur^ and should be used as such. See 
recipe No. 342, in 3fanudl for the Manufacture of 
Cordiaky eto.," in the end of this volume. 

53. Bimbo Funoh. 

Bimbo is made nearly in the same way 9s the above, ex* 
oept that Cognac brandy is substituted for arrack. 

54. Cold PunQh. 

Arrack, port wine and water, of each two pints, one 
pound of loaf-sugar, and the juice of eight lemons. 
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55. Nuremburgh Punch. 

(For ft putyjoT flfteen.) 

(From a recipe in the possession of Hon. Goliaa 0. Yerplanck.) 

Take three^uarters of a pound of loft^iigar, press 
upon it, through musliii, the juioe of two or more good- 
sized oranges; add a little of the peel, oat very thin, poor 
upon a quart of boiling water, the third part of that quan- 
tity of Batavia arrack, and a bottle of hot, but not boiling, 
red or white French wine — red is best. Stir together. 
This is excellent when cold, and wUl improve by age. 

50. United Service Punch. 

Dissolve, in two pints of hot tea, three-quarters of a- 
pound of loa^sugar, having previously rubbed ofE, with a 

portion of the sugar, the peel of four lemons; then add 
the juice of eight lemons, and a pint of arrack. 

57. Ruby Punch. 

IMssolve, in three pints of hot tea, one pound of sugar; 
add thereto the juice of six lemons, a pint of arrack, and 
a pint of port wine. 

58. Royal Punch. 

1 pint of hot green tea. 

I do. brandy. 

i do. Jamaica rum. 

1 wine-glass of Cura9oa. 

1 do. do. arrack. 

Juice of two limes. 

A thin slice of lemon. 

White sugar to taste. 

1 gUl of warm calTs-foot jelly. 

To be drunk as. hot as possible. 
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' This is a composition worthy of a king, and the mate- 
rials are admirably blended ; the inebriating effects of the 
spirits being deadened hj the tea, whilst the jelly softens 
the mixture, and destroys the acrimony of the add and 
sugar. The whites of a couple of eggs well beat up to a 
froth, may be substituted for the jelly where that is not at 
hand. If the punch is too strong, add more green tea to 
tiiste. 

69. Century Club Punch. 

Two parts old St. Cruz rum ; one part old Jamaica rum, 
five parts water; lemons and sugar ad lib. This is a nice 
punch. 

60. Duke of Noifblk Punoh. 

In twenty quarts of French brandy put the peels of thir- 
ty lemons and thirty oranges, pared so thin that not the 
least of the white is left. Infuse twelve hours. Have 
ready thirty quarts of cold water that has boiled ; put to 
it fifteen pounds of double-refined sugar ; and when well 
mixed, pour it upon the brandy and peels, adding the juice 
of the oranges and of twenty-four lemons ; mix well, then 
strain through a very fine hair-sieve, into a very clean 
barrel that has held spirits, and put in two quarts of new 
milk. SUr, and then bung it close ; let it stand six weeks in 
n warm cellar ; bottle the liquor for use, observing great 
care that the bottles are perfectly dean and dry, and the 
corks of the best quality, and well put in. TfaoB liquor 
will keep many years, and improve by age. 

(Another way.) 

Pare six lemons and three oranges very tlnn, s^eese 
the juice into a large teapot, put to it two quarts of 
2* 
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dy, <me of white wine, and one of milk, and one pomid 
and a quarter of sugar. Let it be mixed, and then cover- 
ed for twenty-foar hours, straiu through a jelly-bag till 
clear, then bottle it. 

61. Queen Punch. 

Put two ounces of cream of tartar, and the juice and 
parings of two lemons, into a stone jar; pour on them 
seven quarts of boiling water, stir and cover close. When 
cold, sweeten with loaf-sugar, and straining it, bottle and 
cork it tight. This is a very pleasant liquor, and very 
wholesome; but from the latter consideration was at one 
time drank in such quantities as to become injurious. Add, 
in bottling, half a pint of rum to the whole quantity. 

62. G-othic Punch. 

(For a p«tf often.) 
(From ft reeipe in the poMMSloii of BtTud Tft/Ior, Eaq.) 

Four bottles still Catawba; one bottle claret, three 
oranges, or one pineapple, ten table-spoonfuls of sugar. 
Let this mixture stand in a very cold place, or in ice, for 
one hour or more, then add one bottle of champagne. 

63. Oxford Punch. 

We have been favored by an English gentleman with 
the following recipe for the concoction punch as drunk 
by the students of the University of Oxford : 

Rub the rinds of three fresh lemons with loaf-sugar till 

you have extracted a portion of the juice; cut the peel 
finely off two lemons more, and two sweet oranges. Use 
the j-uice of six lemons, and four sweet oranges. Add six 
glasses of calf 's-foot jelly ; let all be put into .a large jug. 
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and stir well together. Pour in two quarts of water boil- 
ing hot, and set the jug upon the hob for twenty minutes. 
Strain the liquor through a fine sieve into a large bowl ; 
pour in a bottle of capillaire,* half a pint of sherry, a pint 
of Cognac brandy, a pint of old Jamaica rum, and a quart 
of orange shrub ; stir well as you pour in the spirit. If 
you find it requires more sweetness, add sugar to your 
taste. 



64. Uncle Toby Funoh. 

(EugUsh.) 

Take two large fresh lemons with rough skins, quite 
ripe, and some large lumps of double-refined sugar. Rub 
the sugar over the lemons till it has absorbed all the yellow 
part of the skins. Then put into the bowl these lamps, 
and as much more as the juice of the lemons may be sup- 
posed to require ; for no certain weight can be mentioned, 
as the acidity of a lemon cannot be known till tried, and 
therefore this must be determined by the taste. Then 
squeeze the lemon juice upon the sugar ; and, with a bruiser 
press the sugar and the juice particularly well together, for 
a great deal of the richness and fine flavor of the pundh 
depends on this rubbing and mixing process being 
thoroughly performed. Hien mix this up very well with 

* 65. Ca^pQlimrt. — ^Pot a wine-glass of Oura^oa into a pint of clarified 
iynip, Bhake them well togethw, and pour it into the pn^r sized 
ootUes. A tea-spoonful in a glass of fair water makes a pleasant eott 
ftter^ see No. 346 "ifantuil fvr Mant^aciure of Cordials^ at the 
end of this book. 

66. Another recipe far making Cap(Uaire. — To one gallon of water add 
twenty-eight pounds of loaf-sugar; put both over the fire to simmer; 
when milk-warm add the whites of four or five eggs, well beaten ; as 
these simmer with the syrup, skim it well ; thon pour it off, and flavor 
it with orange flower water or bitter almonds, whichever you prefer. 
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boiling water (soft water is best) till the whole is ratuer 
cool. Whei) this mixture (which is now called the sher- 
bet) is to your taste, take brandy and rum in eqnal quanti- 
ties, and put them to it, mixing the whole well together 
again. The quantity of liquor must be according to your 
taste ; two good lemons are generally enough to make four 
quarts of punch, including a quart of liquor, with half a 
' pound of sugar ; but this depends much on taste, and on 
the strength of the spirit. 

As the pulp is disagreeable to some persons, the sherbet 
may be strsuned before the liquor is put in. Some strain 
the lemon before they put it to the sugar, which is im- 
proper, as, when the pulp and sugar are well mixed togeth- 
er, it adds much to the richness of the punch. 

When only rum is used, about half a pint of porter will 
soften the punch ; and even when both rum and brandy 
are^used, the porter gives a richness, and to some a very 
pleasant flaTor. 

67. Bunch a la Romaine. 

(For « party ^ Afteon.) 

Take the juice of ten lemons and two sweet oranges, 
dissolve in it two pounds of powdered sugar, and add the 
thin rind of an orange, run this through a sieve, and stir 
in by degrees the whites of ten eggs, beaten into a froth. 
Put the bowl with the mixture into an ice pail, let it freeze 
a little, then stir briskly into it a bottle of wine and a 
bottle of rum. For another method of making this punch, 
see recipe No. 296 in Manual for the Mani^cuitiire 
of CardicUsy etc in the latter part of this work. 

68. Tea Punoh. 
Make an infusion of the best green tea, an ounce to a 
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quart of boiling water ; put before the fire a silver or 
other metal bowl, to become quite hot, and then put into it 

^ pint of good brapdj. 

i do. rum. , 
^ i lb. of lump-sugar. 

The juice of a large lemon. 

Set these a-light, and pour in the tea gradually, mixing 
it from time to time with a ladle ; it will remain burning 
for some time, and is to be poured in that state into the 
glasses ; in order to increase the flavor, a few lumps of 
the sugar should be rubbed over the lemon peel. This 
punch may be made in a china bowl, but in that cftse the 
flame goes ofi" more rapidly. 

69. West Indian Punoli. 

This punch is made the same as brandy punch, but to 
each glass add a dove or two of preserved ginger, and a 
little of the symp. 

. 70. Barbadoes Punch. 

To each glass of brandy punch, add a table-spoonM of 
guava jelly. 

71. Yorkshire Punch. 

Rub off the rind of three lemons on pieces of sugar, put 
the sugar into a jug, and add to it the thin rind of one 
lemon and an orange, and the juice of four oranges and 
of ten lemons, with six glasses of dissolved calf s-foot jelly. 
Pour two quarts of water over the whole, mixing the 
materials well, then cover the jug, and keep it on a warm 
hearth for twenty minutes. Then strain the mixture, and 
add a pint of clarified syrup, half a pint each of rum and 
brandy, and a bottle of good orange or lemon shrnb. 
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72. Apple Punch. 

Lay in a ohina bowl dices of apples and lemons alter- 
nately, each layer being thickly strewed with powdered 
sugar. Poor over the fruit, when the bowl is hfJf filled, ^ 
bottle of claret ; cover, and let it stand six hours. Then 
pour it through a muslin bag, and send it up immediately. 

73. Ale Punch. 

A quart of mild ale, a glass of white wine, one of brandy^ 
one of capillaire, the juice of a lemon, a roll of the peel 
pared thin, nutmeg grated on the top, and a bit of toasted 
bread. 

74. Cider Punch. 

On the thin rind of half a lemon pour half a pint of 
sherry ; add a quarter of a pound of sugar, the juice of a 
lemon, a little grated nutmeg, and a bottle of cider ; mix 
it well, and, if possible, place it in ice. Add, before sent 
in, a glass of brandy, and a few pieces of cucumber rind. 

75. Nectar Punch. 

Infuse the peel of fifteen lemons in a pint and a half of 
rum for forty-eight hours, add two quarts of cold water 
with three pints of rum, exclusive of the pint and a half; 
also the juice of the lemons, with two quarts of boiling-hot 
milk, and one grated nutmeg ; pour the milk on the above, 
and let it stand twenty-four hours, covered close ; add two 
pounds and a half of loaf-sugar ; then strain it through a 
flannel bag till quite fine, and bottle it for use. It is fit to 
use as seen as bottled. 
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76, Orange Punch. 

nan «redpe i& the ""BordtatM Wine and Liquor thuttU,* 

The juice of 3 or 4 oranges. 
The peel of 1 or 2 do. 
} lb. lump-sugar. 
8i pints of boiling water. 

Infuse half an hour, strain, add \ pint of porter; f to 1 
pint each, ram and brandy (or either alone 1^ to 2 pints), 

and add more warm water and sugar, if desired weaker or 
sweeter. A liqueur glass of Cura9oa, noyau, or maraschino 
improves it. A good lemon punch may be made by sub* 
etituting lemons instead of oranges. 

77. Imperial Raspberry Whiskey Punch. 

For the recipe to make this punch, see No. 292 in " TTie 
Manual for the Manufacture of CordicUs, etc.y^ in the 
end of this work. This recipe is for 10 gallons. 

78. Kirschwasser Punch. 

See recipe No. 293, in " ITie Manual for the Manu- 
fadvre of CordiaUy etCy^ in the latter part of this book, 
fhis recipe is for 10 gsdlons. 

79. D'Orsay Punch. 

See recipe No. 294 in " The Manual for the Manufao 
ture of Cordials, etc.,''^ in the latter part of this book* 
This recipe is for 10 gallons. 
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80. EGG NOGG. 

Egg Nogg is a beverage of American origin, but it has 
a popularity that is cosmopolitan. At the South it is 
almost indispensable at Christuias time, and at the Korth 
it is a favorite at all seasons. 

In Scotland they call Egg Nogg, ^ atUd tnan^s mUkP 

81. Egg Nogg. 

(Use Iwge bar glass.) 

1 table-spoonful of fine sugar, dissolved with 
1 do. cold water, 1 egg. 

1 wineglass of Cognac brandy. 
\ do. Santa Oruz rom.^ 

^ tumblerful of milk. 

Fill the tumbler \ full with shaved ice, shake the in- 
gredients until they are thoroughly mixed together^ and 
grate a little nutmeg on top. Every well ordered bar has 
a tin egg-nogg shaker," which iB a great aid in mixing 
this beverage. 

82. Hot Egg Nogg. 

(Use large bar glass.) 

This drink is very popular in California, and is made in 

precisely the same manner as the cold egg nogg above, ex 
cept that you must use boiling water instead of ice. 
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83. Egg Nogg. 

(For « partj of forty;) 

1 dozen eggs. 

2 quarts of brandy. , * 

1 pint of Santa Croz nun* 

2 gallons of milk. 
IJ lbs. white sugar. 

Separate the whites of the eggs from the yolks, beat 
them separately with an egg-beater until the yolks are well 
cut np, and the whites assume a light fleecy appearance. 
Mix all the ingredients (except the whites of the eggs) in 
a large punch bowl, then let the whites float on top, and 
ornament with colored sugars. Cool in a tub of ice, and 
serve. 

84. Baltimord Egg Nogg. 

(For a party of fifteen.) 

Take the yellow of sixteen eggs and twelve table-spoon- 
fuls of pulverized loaf-sugar, and beat them to the consis- 
tence of cream ; to this add two-thirds of a nutmeg grated, 
and beat well together; then mix in half a pint of good 
brandy or Jamaica rum, and two wine-glasses of Madeira 
wine. Have ready the whites of the eggs, beaten to a stiff 
froth, and beat them into the above-described mixture. 
When this is all done, stir in six pints of good rich milk. 
There is no heat used. 

Egg Nogg made in this manner is digestible, and will 
not cause headache. It makes an excellent drink for de- 
bilitated persons, and a nourishing diet for consumptives. 
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85, Q^aral Harxison's Egg Nogg, 

(ITm laig* btt glass.) 

H teaspoonfol of sugar. 

2 or 8 small lumps of ice. 

Fill the tumbler with cider, 4ind shake well. 

This is a splendid driuk, and is very popular on the 
Mississippi river. It was General Harrison's £ftYorite 
beverage. 

86. Sherry Egg Nogg. 

1 table-spoonful of white sugar. 

1 egg- 

2 wine-glasses of sherry. 

Dissolve the sugar with a little water ; break the yolk 

of the egg in a large glass ; put in one-quarter tumblerful 
of brokeu ice ; fill with milk, and shake up until the egg 
is thoroughly mixed with the other ingredients, then grate 
a little nutmeg on top, and quaff the nectar cup. 
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MINT JULEP. 

* 

87. JULEPS. 

The julep is peculiarly an American beverage, and m 
the Southern states is more popular than any other. It 
was introduced into England by Captain Marryatt, where 
it is now quite a favorite. The gallant captain seems to 
have had a penchant for the nectareous drink, and publish- 
, ed the recipe in his work on America. We give it in his 
own words: "I must descant a little upon the mint julep, 
as it is, with the thermometer at 100°, one of the most de- 
lightful and insinuating potations that ever was invented, 
and may be drunk with equal satisfaction when the ther- 
mometer is as low as 70°. There are many varieties, such 
as those composed of claret, Madeira, <fec. ; but the ingre- 
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dients of the real mint julep are as follows. I learned how 
to make them, and succeeded pretty well; Put into a tum- 
bler about a dozen sprigs of the tender shoots of mint, 
upon them put a spoonful of white sugar, and equal pro- 
portions of peach and oonmion brandy, so as to fill it up 
one-third, or perhaps a little less. Then take rasped or 
pounded ice, and fill up the tumbler. Epicures rub the 
lips of the tumbler with a piece of fresh pineapple, and the 
tumbler itself is very often incrusted outside with stalac- 
tites of ice. As the ice melts, you drink. I once orer- 
heard two ladies talkmg in the next room to me, and one 
of them said, ^Well, if I have a weakness for any one 
thing, it is for a mint julep I' — ^a very amiable weakness, 
and proving her good sense and good taste. They are, in 
&ct, like the American ladies, irresistible." 



88. Mint Julep. 

1 table-spoonful of white pulyerized sugar. 

2| do. water, mix well with a spoon. 

Take three or four sprigs of fresh mint, and press them 
well in the sugar and water, until the flavor of the mint is 
extracted ; add one and a half wine-glass of Cognac bran- 
dy, and fill the glass with fine shaved ice, then draw out 
the sprigs of mint and insert them in the ice with the 
stems downward, so that the leaves will be aboie, in the 
shape of a bouquet ; aih*ange berries, and small pieces ol 
sliced orange on top in a tasty manner, dash with Jamaica 
rum, and sprinkle white sugar on top. Place a straw as 
represented in the cut, and you have a julep that is fit for 
an emperor. 
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89. Brandy Julep. 

(Use lai|;e Ur sImb.) 

The brandy julep is made with the same ingredients as 
the mint jalepi omitting the DEuicy fixings. 

00, Gin Julep, 

(Uae luge UrglMa.) 

The gin julep is made with the same ingredients as the 
mint julep, omitting the fancy fixings. 

91. Whiskey Julep, 

(Use large bar glaaa.) 

The whiskey julep is made the same as the mmt julep, 
omitting all fimits and berries. 

92. Pineapple Julej), 

Peel, slice, and cut up a ripe pineapple into a glass bowl, 
add the juice of two oranges, a gill of raspberry syrup, a 
gOl of maraschmo, a gill of old gin, a botUe of sparkling 
MoseQe, and about a pound of pore ice in shaves ; mix, 
ornament with berries in season, and serye in flat glasses. 
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93. THE SMASH. 
TiiiB beverage is simplj a julep on a small plan* 

94. Brandy Smash. 

(Um amaU bar gbuM^) 

^ table-spoonfbl of white sugar. 
I do. water. 

1 wine-glass of brandy. 

Fill two-thirds full of shaved ice, use two sprigs of mint, 
the same as in the recipe for mint julep. Lay two small 
pieces of orange on top, and ornament with berries in 
season. 

95. G-in Smash 

(Use small bar glass.) 

i table-spoonful of white sugar. 
1 do. water. 

1 wine-glass of gin. * 
FUl two-thirds full of shaved ice, use two sprigs of mint, 
the same as in the recipe for mint julep. Lay two smaU 
pieces of orange on top, and ornament with berries in 
season. 

96. "Whiskey Smash. 

(Us© small bar glasa.) 

I table-Spoonful of white sugar. 
1 do. water. 

1 wine-glass of whiskey. 

Fill two-thirds full of shaved ice, and use two spiigs ol 
mint, the same as in the recipe for mint julep. 
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THE COBBLER. 




Like the julep, this de- 
licious potation is an Amer- 
ican invention, although it is 
now a favorite in all warm 
. climates. The " cobbler" 
does not require much skill 
in compounding, but to 
make it acceptable to the 
eye, as well as to the palate, 
it is necessary to display 
some taste in ornamenting 
the glass after the beverage 
is made. We give an illus- 
tration showing how a cob- 
bler should look when mad^ 
to suit an epicure. 

98. Sherry Cobbler. 

(Use large bar glasa) 

2 wine-glasses of sherry. 

1 table-spoonful of sugar. 

2 or 3 slices of orange. 
Fill a tumbler with shav- 
ed ice, shake well, and orna- 
ment with berries in season. 
Place a straw as represented 
in the wood-cut. 



99. Champagne Cobbler. 

(One bottle ot wine to four large bar gltieaj 

1 table-spoonful of sugar. 
! 1 piece each of orange and lemon peel. 

nil the tumbler one-third full with shayed ice, and fill 
balance with wine, ornament in a tasty manner with ber- 
ries in season. This beverage should be sipped through 
A straw. 

100, Catawba Cobbler. 

(Use laige bar glMih) 

1 teaspoonful of sugar dissolved in one table-spoonful ot 
rater. 

2 wineglasses of wine. 

Fill tumbler with ahaved ice, and ornament with sliced 
orange and berries in season. Place a straw as described 
m the sherry cobbler. 

101, Hock Cobbler. 

(Use large bar glaaa.) ^ 

This drink is made the same way as the Gatawbt cob* 

bier, using Hock wine instead of Catawba. 

102. Claret Cobbler. 

(Use large bar glaaa.) 

This drink is made the same way as the Catawba cob* 
bier, using claret wine instead of Catawba. 

103. Sauteme Cobbler* 

(Um large bar gbm.) 

The same as Catawba cobbler, using Sauteme initead of 

Catawba. 
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104. Whiskey Cobbler, 

(Una iargt> bar i^aM.) 

t 

2 wine-glasses of whiskey. 

1 tablespoonf al of sugar. 

2 or 3 slices of orange. 

FiU tumbler with icei and shake welL Imbibe through 
ft straw. 



105. THE COCKTAIL & ORUSTAr 

The " Cocktaa" is a modem iarention, and is generally 
used on fislung and other sporting parties, althongh some 
patients insist that it is good in the morning as a tonic. 
The " Crusta" is an improvement on the " Cocktail," and 
is said to have been invented by Santina^ a celebrated 
Spanish caterer. 

106. Bottle CocktaiL 

To make a splendid bottle of brandy cocktail, use the 
following ingredients : 
I brandy. 
I- water. 

1 pony-glass of Bogarf s bitters. 

1 wine-glass of gum syrup, 
•J pony-glass of Curayoa. 

The author has always used this recipe in compounding 
the above beverage for connoisseurs. Whiskey and gia 
cocktails, in bottles, may be made by using the above 
recipe, and substituting those liquors instead of brandy. 
3 
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107. Bxandj Cookuai, 

(Uae amaU bar glau.) 

8 or 4 dashes of gum syrup. 

2 do. bitters (Bogart's). 
1 wine-glass of brandy. 

1 or 2 dashes of Cura9oa. 

Squeeze lemon peel ; fill one-third fall of ice, and atar 
with a spoon. 

108. Faiu^ Brandy Cocktail. 

(Um flaun hue glaaa.) 

This drink is made the same as the brandj cocktuil, 
except that it is strained in a fanGj wine-glass, and a piece 

of lemon peel thrown on top, and the edge of the glass 
moistened with lemon. 

109. Whiskey CocktaiL 

(Use BQiaU btr ipIaMk) 

3 or 4 dashes of gum syrup. 

2 do. bitters (Bogart*s). 

1 wine-glass of whiskey, and a piece of lemon peel, 
fill one-third full of fine ice ; shake and strain in a fuocf 
red wine-glass. 

110. Champagne CooktaiL 

(Qm bottle of wine to evwy ilz large glaaM&) 
(Perj^) 

\ teaspoonful of sugar. 
1 or 2 dashes of bitters. 
1 piece of lemon peel. 

Fill tnmbler one-third full of broken ice, and fill balance 
with wine. Shake well and serre. 
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Ul. ain CooktaiL 

(Use small bar glass.) 

8 or 4 dashes of gam syrnp. ^ 

2 do. bitters (Bogart's), 

1 wine-glass of gin. 

1 or 2 dashes of Cura9oa. 

1 small piece lemon peel ; fill one-third full of fine ioe 
shake well, and strain in a glass. 

112. Fancy Qin Cocktail. 

(Use small bar glass.) 

This drink is made the same as the gin cocktail, except 
that it is strained in a fancy wine-glass and a piece of 
lemon peel thrown on top, and Idie edge of the glass moist- 
ened with lemon. 

113. Japanese CocktaiL 

(Use small bar glasSk) 

1 table-spoonful of orgeat syrup. 
i teaspoonful of Bogart's bitters. 
1 wine-glass of brandy. 
1 or 2 pieces of lemOn peel. 

Fill the tumbler one-third with ice, and stir well with 
a spoon. 

114. Jersey CooktaiL 

(XJso small bar glass.) 

1 teaspoonfnl of sugar. 

2 dashes of bitters. 

Fill tumbler with cider, and mix well, with lemon peel 
on top. 
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116. Soda CocktaiL 

(Use large bar glass.) 

The same as J ersey cocktail, using soda-water instead of 
cider. 

116. Brandy Crusta. 

(Use small bar glass.) 

Crusta is made the same as 
a fancy cocktail, with a little 
lemon juice and a small lump 
of ice added. First, mix the 
ingredients in a small tumbler, 
then take a fancy red wine-glass, 
rub a sliced lemon around the 
rim of the same, and dip it in 
pulverized white sugar, so that 
the sugar will adhere to the 
edge of the glass. Pare half a 
lemon the same as you would 
an apple (all in one piece) so 
that the paring will fit in the 
wine-glass, as shown in the cut, 
and strain the crusta from the 
tumbler into it. Then smile. 

117. Whiskey Crusta. 

(Use small bar glass.) 

rhe whiskey crusta is made the same as the brandy 
crusta, using whiskey instead of brandy. 
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118. G-inCmsta. 

(Um small iMur g1a«k) 

Gin crasta is made like the brandy cniBta, using gin iii> 
stead of brandy. 



119. MULLS AND SANG-ABEES. 

120. Mulled Wine without Eggs. 

To every pint of wine allow: 

1 small tumblerful of water. 
Sugar and spice to taste. 

In making preparations like the above, it is very difficult 
to give the exact proportions of ingredients like sngar 
and spice, as what quantity might suit one person would 
be to another quite distasteful. Boil the spice in the water 
until the flavor is extracted, then add the wine and sugar, 
and bring the whole to tlie boiling point, then serve with 
strips of crisp, dry toast, or with biscuits. The spices 
usually used for mulled wine are cloves, grated nutmeg, 
and cinnamon or mace. Any kind of wine maybe mulled* 
but port or claret are those usually selected for the pur- 
pose ; and the latter requires a large proportion of sugar. 
The vessel that the wine is boiled in must be delioately 
dean. 

121. Mulled Wine with Eggs. 

1 quart of wine. 
1 pint of water. 

1 table-spoonful of allspice, and nutmeg to taste ; boil 
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them together a few minutes ; beat up six eggs vnth sugar 
to your taste ; pour the boiling wine on the eggs^ stirring 
it all the time. Be careful not to povr the eggs into th6 
Ufimf or they will curdle. 

122. MuUed Wine. 

(With the whites of egga.) 

Dissolve 1 lb. sugar in two pints of hot water, to whicb 

add two and a half pints of good sherry wine, and let the 
mixture be set upon the fire until it is almost ready to 
boil. Meantime beat up the whites of twelve eggs to a 
froth, and poor into them the hot mixture, stirring rapidly. 
• Add a little nutmeg. 

123. MuUed Wine. 

(In vene.) 

*' First, my dear madam, you must take 
Nine eggs, which carefully you'll break — 
Into a bowl you'll drop the white, 
The yolks into another by it. 
Let Betsy beat the whites with switch, 
Till they appear quite frothed and rich — 
Another hand the yolks must beat 
With sugar, which will make them sweet ; 
Three or four spoonfuls may be'll do, 
Though some, perhaps, would take but two. 
Into a skillet next you'll pour 
A bottle of good wine, or more- 
Put half a pint of water, too, • 
Or it may prove too strong for you ; 
And while the eggs (by two) are beating, 
The wine and water may be heating ; 
But, when it comes to boiling heat, 



Diglized by Google 



BBAKDY SANGABBB. 55 

The yolks and whites together beat 
With half a pint of water more — 

Mixing thein well, then gently pour 
Into the skillet with the wine, 
And stir it briskly all the time. 
Then pour it off into a pitcher ; 
Grate nutmeg in to make it richer. 
Then drink it hot, for he's a fool, 
Who lets sneh precious liquor oooL" 

124. Mnlled Claret. 

(A la Lord Saltown.) 

For this recipe see No. 191. 

125. Port Wine Sangaree 

(Use bbmU tar glaaa.) 

H wine-glass of port wine. 

1 teaspoonful of sugar. 

Fill tumbler two-thirds with loe. 

Shake well and grate nutmeg on top. 

126. Sherry Sangaree. 

(Use small bar glass.) 

1 inne-glass of sherry. 
1 teaspoonful of fine sugar. 

Fill tumbler one-third with ice, and grate nutmeg on top. 

127. Brandy Sangaree. 

* (Use small bar glass.) 

The brandy sangaree is made with the same ingredients 
«8 the brandy toddy (see No, 133), omitting the nutmeg. 
Fill two-thirds full of ice, and dash about a teaspoonful of 
port wine, so that it will float on top^ 
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128. Gin Sangaiee. 

(Um ■idaU bar gliM.) 

The gin sangaree is made with the same ingredients as 
the gin toddy (see No. 134), omitting the nutmeg. Fill 
two-thirds full of ice, and dash about a teaspoonful of port 
wine, 80 that it will float on the top. 

129. Ale Sangaree. 

(Uie large bar giMa.) 

1 teaspoonfiil of sugar, dissolyed in a taUespoonfiil of 

water. 

Fill the tumbler with ale, and grate nutmeg on top. 
130. Porter Sangaree. 

(Um lng« Im glMt.) 

This beverage is made the same as an ale sangaree, and 
is sometimes called porteree. 
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131. TODDIES AND SLINQ-S. 
182. Apple Toddy. 

(Dae small bar glan.) 

1 table-spoonful of fine white sugar. 
1 wine-glass of cider brandy.* 
^ of a baked apple. 

Fill the glass two-thirds fidl of boiling water, and grate 
little nutmeg on top. 

133. Brandy Toddy. 

(Um tar i^aii^) 

1 teaspoonful of sugar. 
\ wine-glass of water. 
1 do. brandy. 
1 small Imnp of ice. 
Stir with a spoon. 

For hot brandy toddy omit the ice, and use boiling water. 
184, Whiskey Toddy. 

(Use small bar glaos.) 

1 teaspoonfol of sngar. 
\ wine-glass of water. 
1 do. whiskey. 

1 small lump of ice. 
Stir with a spoon. 

8* 
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185. Gin Toddy. 

(Um ■oiaU Ur i^ui.) 

1 teaspoonfol of sugar. 

^ wine-glass of water. 
1 do. gin. 
1 small lump of ice. 
Stir with a spoon. 

136. Brandy Sling. 

(Uae small barglaaa.) 

rhe brandy sling is made with the same ingredients as 
Hut brandy toddy, except you grate a little nutmeg on top. 

137. Hot Whiskey Sling. 

1 wine-glass of whiskey. 
f Fill tumbler one-third full with boilin^^ water, and grate 

Qutmet; on top. 

138. Gin Sling. 

^ae amall bar glaaa.) 

The gin sling is made with the same ingredients as the 
gin toddy, except you grate a little nutmeg on top. 
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189. FIXES AND SOUBS. 
140. Brandy Fix. 

(Use Bmall tar giu^) 

1 table-spoonful of sugar, ^ a wine-glass of water. 
J- of a lemon. 1 do. brandy. 

Fill a tumbler two-thirds full of shaved ice. Stir with a 
spoon, and dress the top with fruit in season.* 

141, Gin Fix, 

(Use imall Imt glau.) 

1 table-spoonM of sugar. | a wine-glass of water. 

I of a lemon. 1 do. gin. 

Fill two-thirds full of shaved ice. Stir with a spoon, 
and ornament the top with fruits in season. 

142. Brandy Sour, 

(Use anwU tar glaM.) 

The brandy soar is made with the same ingredients as 
the brandy fix, omitting all fruits except a small {neoe of 
lemon, the juice of which must be pressed in the glass. 

143. Gin Sour. 

(ITie small tar glass.) 

The gin sour is made with the same ingredients as the 
gin fix, omitting all fruits, except a small piece of lemon, 
the juice of which must be pressed in the glass.f 

* The Santa Gniz.ftx is made hj substitutiag Santa Cruz ^^»^a instead 
of brandy. 

f The Santa Cruz soar is made by substituting Santa Cruz ram instead 
of gin. In maldng fixes and sours be careful and put the Iem<m skin io 
the giaas. 
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144. FLIP, NEGUS AND SHRUB. 

145. Bum Flip. 

— ^Which Dibdin has immortalized as the favorite beverage 
of sailors (although we believe they seldom indulge in it) 
— is made by adding a gill of ram to the beer, or 8ab> 
Btitnting mm and water, when malt liquor cannot be pro- 
cured. The essential in flips" of all sorts is, to pro- 
duce the smoothness by repeated pouring back and for 
ward between two vessels, and beating up the eggs well in 
the first instance ; the sweetening and spices according to 
taste. 

146. Rum Flip. 

(Another method.) 

Keep grated ginger and nutmeg with a little fine dried 
lemon peel, rubbed together in a mortar. 
To make a quart of flip : — ^Put the ale on the fire to warm, 

and beat up three or four eggs with four ounces of moist 
sugar, a teaspoonful of grated nutmeg or ginger, and a 
gill of good old rum or brandy. When the ale is near 
to boil, put it into one pitcher, and the rum and eggs, 
<fec., into another ; turn it from one pitcher to another till 
it is as smooth as cream. 

147. Ale Flip, 

Put on the fire in a saucepan one quart of ale, and let 
it boil ; have ready the whites of two eggs and the yolks 
of four, well beaten up separately ; add them by degrees 
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to four table-spoonfuls of moist sugar, and half a nutmeg 
grated. When all are well mixed, pour on the boiling ale 
by degrees, beating up the mixture continually ; then pour 
it rapidly backward and forward from one jug to another, 
keeping one jug raised high above the other, till the flip is 
smooth and finely frothed. This is a good remedy to take 
at the commencement of a cold. 

148. EggFUp. 

Put a quart of ale in a tinned saucepan on the fire to 
boil ; in the mean time, beat up the yolks of four, with the 

whites of two eggs, adding four table spoonfuls of brown 
sugar and a little nutmeg ; pour on the ale by degrees, 
beating up, so as to prevent the mixture from curdling ; 
then pour back and forward repeatedly from vessel to ves» 
sel, raising the hand to as great a height ai possible— 
which process produces the smoothness and fishing essen 
tial to- the good quality of the flip. This is excellent for a 
cold, and, from its fleecy appearance, is som^iComes desig- 
nated " a yard of flannel." 

* ' 149. Egg Flip. 

(Another method.) 

Beat up, in a jug, four new-laid eggs, omitting two of 
the whites ; add half a dozen large lumps of sugar, and rub 
these well in the eggs, pour in boiling water, about half 
a pint at a time, and when the jug is ntarly fall, throw in 
two tumblers of Cognac brandy, and one M. Jamaica 
rum. 
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150, Biaady Flip. 

(UaefouUbirflMt.) 

1 teaspoonful of sugar. 
1 wine-glass of brandy. 

Fill the tumbler one-third full of hot water, mix^ and place 
a coasted oracker on top, and grate nutmeg oyer it. 

151. Port Wine Negus. 

To every pint of port wine allow : 
1 quart of boiling water. 
Jib. of loaf-sugar. 
I lemon. 

Grated nutmeg to taste. 

Put the wine into a jug, rub flome lumps of sugar (equal 
to I lb.) on the lemon rind until all the yellow part of the 
skin is absorbed, then squeeze the juice and strain it. Add 
the sugar and lemon-juice to the port wine, with the grated 
nutmeg ; pour over it the boiling water, cover the jug, and 
when the beverage has cooled a little, it will be fit for use. 
Negus may also be made of sherry, or any other sweet 
wine, but it is more usually made of port. This beverage 
derives its name from Colonel JS^egus, who is said to have 
invented it. 

152. Port Wine Negus. 

(Use small har glaaa.) 

I wine-glass of port wine. 

1 teaspoonful of sugar. 

Fill tumbler one-third full with hot water. 
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153. Soda Negus. 

A most refreshiog and elegant beverage, particularly tor 
those who do not take punch or grog after supper, is 
thus made : 

Put half a pint of port wine, with four lumps of sugar, 
three cloves, and enough grated nutmeg to cover a shil- 
ling, into a saucepan ; warm it well, but do not suffer it to 
boil ; pour it into a bowl oj: jug, and upon the warm wine 
decant a bottle of soda-water. You will have an offer 
vesdng and delicious negus by this means. 

154. Cherry Shrub. 

Pick ripe acid cherries from the stem, put them in an 
earthen pot ; place that in an iron pot of water ; boil till 
the juice is extracted; strain it through a cloth thick 
enough to retain the pulp, and sweeten it to your taste. 
When perfectly dear, bottle it, sealing the cork. By first 
putting a gill of brandy into each bottle, it will keep 
through the summer. It is delicious mixed with water. 
Irish or Monongahela whiskey will answer instead of the 
brandy, though not as good. 

155. White Currant Shrub. 

Strip the fruit, and prepare in a jar, as for jelly ; strain 
the juice, of which put two quarts to one gallon of rum, 
and two pounds of lump-sugar; strain through a jelly-bag, 

156. Currant Shrub. 

1 lb. of sugar. 

1 pint of strained currant juice. 

Boil it gently eight or ten minutes, skimming it well ; 
take it o£^ and when lukewarm, add half a giiJl of brandy 
to every pint of shrub. Bottle tight. 
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157. Raspberry Shrub. 

1 quart of vinegar. 

8 quarts of ripe raspberries. 

After standing a day, strain it, adding to each pint a 
ponnd of sugar, and skim it dear, while boiling about half 
an hour. Put a wine-glass of brandy to each pint of the 
shrub, when cool. Two spoonfuls of this mixed with a 
tumbler of water, is an excellent drink in warm weather, 
and in fevers. 

158. Brandy Shrub. 

To the thin rinds of two lemons, and the juice of five, 
add two quarts of brandy ; cover it for three days, then 
add a quart of sherry and two pounds of loafsugar, run it 
through a jelly-bag, and bottle it. 

159, Rum Shrub. 

Put three pints of orange juice, and one pound of loaf> 
sugar to a gallon of rum. Put all into a cask, and leave it 

for six weeks, when it will be ready for use. 

160. English Bum Shrub. 

To three gallons of best Jamaica rum, add a quart of 
orange juice, a pint of lemon juice, with the peels of the 
latter fruit cut very thin, and six pounds of powdered 
white sugar. 

Let these be covered close, and remain so all night; 
next day boil three pints of fresh milk, and let it get cold, 
then pour it on the spirit and juice, mix them well, and let 

it stand for an hour. Filter it through a flannel bag lined 
with blotting-paper, into bottles; cork down as soon as 
each is filled. 
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161. FANCY DRINKS, 

The following miscellaneous collection of fancy bever- 
ages, embraces a number of French, Spanish, English« 
Bussiaii, ItaliaD, German, and American recipes. 

162. Santina's Pousse Cafe. 

(Use small wine-glasa.) 

This delicious drink is from a recipe by SAimNA, pro- 
prietdr of ^Santina^a Saloon^^ a celebrate Spanish: CaflS, 

in New Orleans. 
\ brandy (Cognac). 
^ maraschino. 
1 Cura^oa. 
Mix welL 

163. Parisian Pousse Cafe. 

(Use snuU wine-glasa) 

} Cura9oa. 

f Eirschwasser. 

\ Chartreuse. 

This is a celebrated Paridan drink. 

164. Faivre's Pousse Cafe. 

(Um noiU wJae-f^oM.) 

I Parisian pousse cafe (as above). 
\ Kirschwasser. 
\ Cura9oa. 

This cdebrated drink is from the recipe of M. Faitbe, 

a popular proprietor of a ^''French SaloofC* in New York. 
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165. 

Pousse r Amour. 

This delightful^ 
French drink is de- 
scribed in the above 
engraving. To mix it 
fill a small wine-glass 
half full of maraschino, 
then put in the pure 
yolk of an egg, sur- 
round the yolk with 
vanilla cordial, and 
dash the top with Cog- 
nac brandy. 

166. Brandy Champerelle. 

(Use small wine-glass.) 

J brandy. 

I" Bogart's bitters. 

■J- Cura9oa. 

This is a delicious French caf6 drink. 

167. Brandy Scafla. 

(Use wine-glasSb) 

\ brandy. 

^ maraschino. 

2 dashes of bitters. 

168. Sleeper. 

To a gill of old rum add one ounce of sugar, two yolks 
of eggs, and the juice of half a lemon ; boil half a pint 




OLABET AND CHAAIPAONE CUP, A LA BEUNOW. ^7 

of water with six cloves, six coriander-seeds, and a bit of 
cinnamon ; whisk all together, and strain them into a 
tumbler. 

169. Claret and Champagne Cup, ^ la Bninow, 

(For ft par^ ct twenty.) 

i 

The following claret and champagne cup ought, from 
its ezeell^ce, to be called the nectar of the Czar, as it is 

so higbly appreciated in Russia, where for many years it 
has enjoyed a liigh reputation amongst the aristooracy of 
the Muscovite empire. Proportions : 

3 bottles of claret. 

} pint of Oura9oa. 

1 do. sherry, 
do. brandy. 

2 wine-glasses* ratafia of raspberries. ^ 

3 oranges and 1 lemon, cut in slices. 

Some sprigs of green balm, and of borage, a small piece 
of rind of cucumber. 

2 bottles of German Seltzer-water. 

3 do. soda-water. 

Stir this together, and sweeten with oapillaire or pound- 
ed sugar, until it ferments; let it stand one hour, strdn 
it, and ice it well ; it is then fit for use. Serve in small 
glasses. 

The same for champagne cup: champagne instead of 
daret ; noyau instead of ratafia. 

This quantity is for an evening party of twenty persons. 
For a smaller number reduce the proportions. 

* 170. Batafiaa, TSvery liqueur made by inflisions is called raf£^; 
QmA is, when the spirit is made to imbibe thoroughly the aromatic flavor 
and color of the fruit steeped in it: when this has taken place, the 

liqueur is drawn off, and sugar added to it ; it is then filtered and bot- 
tled. See recipe No. 306 in ^' The Manual for ^ Momx^aciwc of Cordials, 
in the latter part of this work. 
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171. Balaklava Nectax. (BySoyer.) 

(For a party of fifteen.) 

Thinly peel tlie rind of half a* lemon, shred it fine, and 

put it in a punch-bowl ; add two tatle-spoonfuls of crush- 
ed sugar, and the juice of two lemons, the half of a small 
cucumber shced thin, with the peel on ; toss it up several 
times, then add 2 bottles of soda-water, 2 of claret, 1 oi 
champagne^ stir well together, and serve. 

172. Crimean Cup, a la Marmora. 

(fh»m * redpe liy fha oelebrated Sojor.) 

(For a party of thirty.) 

1 quart of syrup of orgeat. 

1 pint of Cognac brandy. 
\ do. maraschino. 

J do. Jamaica rum. 

2 bottles of champagne. 
2 do. soda-water. 
6 ounces of sugar. 

4 middling-sized lemons. 

Thinly peel the lemons, and place the rind in a bowl 
with the sugar, macerate them well for a minute or two, 

in order to extract the flavor from the lemon. Next 
squeeze the juice of the lemons upon this, add two bottles 
of soda-water, and stir well till the sugar is dissolved; 
pour in the syrup of orgeat, and whip the mixture 
well with an egg-whisk, in order to whiten the com- 
position. Then add the brandy, rum and maraschino, 
strain the whole into the punch-bowl, and just before 
serving add the champagne, which should be well iced. 
While adding the champagne, stir well with the ladle j 
this will render the cup creamy and mellow. 
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Half the quantity given here, or even less, may be made ; 
this recipe being for a party of thirty. 

173, Crimean Cup, k la Wyndh^m. 

(For a party of five.) 

Thinly peel the rind of half an orange, put it into a bowl, 
with a table-spoonful of crushed sugar, and macerate with 

the ladle for a minute ; then add one large wine-glass of 
maraschino, half one of Cognac, half one of Cura9oa. Mix 
well together, pour in two bottles of soda-water, and one 
of champagne, during which time work it up and down 
with the punch-ladle, and it is ready. 
Half a pound of pure ice is a great improvement. 

174. Tom and Jerry. 

(UBe pnndi-bo wl for tbe mixture.) 

6 lbs. sugar. 
12 eggs. 

i small glass of Jamaica rum. 
1^ teaspoonful of ground cinnamon. 
^ do. do. doves. 
i do. do allspice. 

Beat the whites of the eggs to a stiff froth, and the 
yolks until they are as thin as water, then mix togethei 
and add the spice and rum, thicken with sugar until the 
mixture attains the consistence of a light batter. 

To deal out Tom and Jerry to customers: 

Take a small bar glass, and to one table-spoonfbl of the 
above mixture, add one wine-glass of brandy, and fill the 
glass with boiling water, grate a little nutmeg on top. 

Adepts at the bar, in serving Tom and Jerry, sometimes 
adopt a mixture of ^ brandy, } Jamaica rum, and ^ Santa 
Cru2^ rum, instead of brandy plain. This compound is 
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usually mixed and kept in a bottle, and a wine-glassful 
is used to each tumbler of Tom and Jerry. 

N. B. — A tea-spoonful of cream of tartar, or about as 
much carbonate of soda as yon can get on a dime, will pre- 
vent the sugar from settling to the bottom of the mixture. 

This drink is sometimes called Oopenhagen, and some- 
times Jerry Thomas, 

175. White Tiger's Milk. 

(B^om redpe in the powe— I on of ThomM Doim Engltah, Eiq.) 

\ gill apple-jack. 

\ do. peach brandy. 

\ teaspoonful of aromatic tincture.* 

Sweeten with white sugar to taste. 

The white of an egg beaten to a stiff foam. 

1 quart of pure milk. 

Pom: in the mixed liquors to the milk, stirring all the 
white till all is well mixed, then sprinkle with nutmeg. 

The above recipe is sufficient to make a full quart of 
" white tiger's milk ;" if more is wanted, you can increase 
the above proportions. If you want to prepare this bev- 
erage for a party of twenty, use one gallon of milk to one 
pint of apple-jack, <fec. 

176. White Lion. 

(Um amaU bar glaaa.) * 

1^ teaspoonful of pulverized white sugar. 

\ a lime (squeeze out juice and put rind in glass). 

1 wine-glass Santa Cruz rum. 

\ teaspoonful of Oura9oa. 

\ do. raspberry syrup. 

* Aromatic TVnc^ure.— ^Take of ginger, cinnamon, orange peel, eacii 
one ounce ; valerian half an oimoe, alcohol two quarts, macerate In ft 
dose vessel for fourteen days, then filter through unsized paper. 



Digitized by Google 



' £ISUOP, 



Tl 



Mix well, ornament with berries in season, and cool with 
shaved ice. 

177. Locomotive 

Put two yolks of eggs into a goblet with an ounce of 
honey, a little essence of cloves, and a liqueur-glass c** 
Cura9oa ; add a pint of high Burgundy made hot, whisl" 
well together, and serve hot in glasses. 

178. Bishop. 

(A 1* Pnu8e.) 

A favorite beverage, mad^ with claret or port. It is 
prepared as follows : roast four good-sized bitter oranges 
till they are of a pale-brown color, lay them in a tureen, 
and put over them half a pound of^unded loafnsugar, and 
three glasses of claret; place th^eover on the tureen and 
let it stand till the next day. When required for use, put 
the tureen into a pan of boiling water, press the oranges 
with a spoon, and run the juice through a sieve ; tl on boil 
the remainder of the bottle of claret, taking care that it 
does not burn ; add it to the strained juice, and ' orve it 
warm in glasses. Port wine will answer the pu pose as 
well as claret. Bishop^ is sometimes made ^/ith the 
above materials, substituting lemons instead of oranges, 
but this is not often done when claret is used. S. o recipe 
No 38, in Manual for the Manufacture of hrdiala^ 
etc.^^'' at the latter part of this work. 

179. Bishop. 

(Another redpe.) 

Stick an orange full of cloves, and roast it befc /e a fire. 
When brown enough, cut it in quarters, and pour o\* r it a 
quart of hot port wine, add sugar to th*e taste, let th*» mix- 
ture siuuner for half an hour. 
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180. Archbishop. 
The same as Bishdp, substituting claret for the port. 

181. Cardinal. 
Same aa above, anbstitatiDg champagne for clarets 

188. Tope. 

Same as above, aubsUtuting Bargnndy for ohampagne. 

188. A Bishop. 

(Protestant) 

1 table-spoons of white sngar. 

2 tumblers of' water. 

1 lemon, in slices. 

1 bottle of claret. 

4 table-spoons of Santa Ornz or Jamaioa. 
loe. 

184. Knickerbocker. 

(Um small Imt glua.) 

} a lime, or lemon, squeeze out the juice, and put rind 
juice in the glass. 

2 teaspoonfuls of raspberry syrup. 
1 wineglass Santa Cruz rum. 

I teaapoonful of Oura9oa. 

Cool with shaved ice; shake up well, and ornament 
with berries in season. If tMs is not sweet enough, pat In 
a little more raspberry syrup. 

185. Rumfastian. 

This is the singular name bestowed upon a drink very 
much in vogue with English sportsmen, after their retom 

frpm a day's shooting, and is concocted thus : 
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The yolks of a dozen eggs are well whisked up, and put 
mto a quart of strong beer; to thi^ is added a pint of gin ; 
a bottle of sherrj is put into a saucepan, with a stick of 
cinnamon, a nutmeg grated, a dozen large lumps of sugar, 
and the rind of a lemon peeled very thin ; when the wine 
boils, it is poured upon the gin and beer, and the whole 
drunk hot. 

186. Claxet Cup. 

To a bottle of thin claret add half a pint of cold water, a 
table-spoonful of finely powdered sugar, and a teaspoonful 
of cinnamon, cloves, and allspice, finely powdered and 
mixed together. Mix all well together, then add half the 
thin rind of a small lemon. This is a delicious summer 
beverage for evening parties. See No. 191. 

187. Porter Cup. 

Mix in a tankard or covered jug a bottle of porter, and 
an equal quantity of table-ale ; pour in a glass of brandy, 
a dess jrt-spoonful of syrup of ginger, add three or four 
lumps of sugar, and half a nutmeg grated ; cover it down, 
and expose it to the cold for half an hour ; just before 
sending it to table, stir in a teaspoonful of carbonate of 
soda. Add the fresh-cut rind of a cucumber. 

188. English Curacoa. 

Cut away the peel of oranges very thin, until yon have 
obtained half a dozen ounces of it ; put these into a quart 

bottle, and then pour in a pint of genuine whiskey. Cork 
the bottle down tightly, and let the rind remain infused 
for ten or twelve days, giving the bottle a good shake as 
often as you have an opportunity for so doing ; at the end 
of this period, take out the orange peel, and fill the bottle 
4 
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with clarified syrap, ahake it well with the spirit, and let 
it remaiii for three days. Pour a teacapfal of the liquetir 
into a mortar, and beat np a draohm of powdered alum, 
and an eqoal quantity of carbonate of potash ; pour this, 

when well mixed, into the bottle, shake it well, and in a 
week you will find the Cura9oa perfectly transparent, and 
equal in flavor to that imported firom Malines, or any othez 
place in the miiyerse. 

189. Italian Ijemonade. 

Fare and press two dozen lemons ; pour the juice on tho 
peels, and let it remain on them all night ; in the morning 
add two pounds <^ loaf-sugar, a quart of good sherry, and 
three quarts of boiKng water. Mix well, add a quart ot 
boiling milk, and strain it through a jelly-bag till clear. 

190. Qmnoe'Liqnenr. 

2 quarts of quince juice. 

4 do. Cognac brandy. 

2^ lbs. of white sugar. 

12 otmces of bitter almonds, bruised. 

1 lb. of coriander-seeds. 

36 cloves. 

Grate a sufficient number of quinces to make 2 quarts 
of juice, and squeeze them through a jelly-bag. Mix the 
ingredients aU together, and put them in a demijohn, and 
shake them well every day for ten days. Then strun the 
liquid through a jelly-bag till it is perfectly dear, and 
bottle for use. This is a delightful liqueur, and can be 
relied upon, as it is from a recipe in the possession of a 
lady who is famous for concocting delicious potations. 
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191. Claxet Cup, or Mulled Claiet. 

(AlftLordSdtoim.) ^ 

Peel one lemon fine, add to it some white pounded 
Bugar ; pour over one glass of sherry, then add a bottle of 
claret {vin ordinaire^ the best), and sugar to taste; add a 
sprig of verbena, one bottle of soda-water, and nutmeg, 
if you like it. For cup, strain and ioe it welL For mull, 
heat it and serve it hot. 

192. Bottled Velvet. 

(A.U8IrJ<ili]iBqrl«7.) 

A bottle of Moselle, half a pint of sherry, the peel of a 
lemon, not too much, so as to have the flavor predominate ; 
two table-spoonfuls of sugar ; add a sprig of verbena ; all 
must be well mixed, and then strained and iced. 

193. Champagne, Hock or Chablis Cup. 

(AUGoodriflkth) 

Dissolve four or five lumps of sugar in a quarter of a 
jnnt of boiling water, with a little very thin lemon peel ; 
let it stand a quarter of an hour ; add one bottle of the ' 
above wines, and a sprig of verbena, a small glass of 
sherry ; half a pint of water. Mik well, and let stand half 
an hour ; strain, and ice it welL 

194. Cider Nectar. 

(A k Harold LItttedalO 

1 quart of cider. 

1 bottle of soda-water. 

1 glass of sherry. 

1 small glass of brand^r 
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Juice of half a lemon, peel of quarter of a lemon ; sugar 
and nutmeg to taste ; a sprig of verbena. Flavor it to 
taste with extract of pineapple. Strain, and ice it all welL 
This is a delioioos beverage, and only requires to be tasted 

to be appreciated. 

195. BadxDinton. 

Feel half of a middle-sized cuonmber, and pat it into a 
silver cup, with four onnces of powdered saga % a little 
nutmeg, and a bottle of claret. When the sugar is thop» 

oughly dissolved, poor in a bottle of soda-water, and it is 
fit for use. 



196. MISCELLANEOUS DRINKS. 
197. Blue Blazer. 

(Uae two laige BllT«r-plsted mugs, with handlea.) 

1 wine-glass of Scotch whiskey. 
1 do. boiling water. 

Put the whiskey and the boiling water in one mug, 
ignite the liquid with fire, and while blazing mix both in- 
gredients by pouring them four or five times from one 
mug to the other, as represented in the cut. If well done 

this will have the appearance of a continued stream of 
liquid fire. 

Sweeten with one teaspoonful of pulverized white sugar, 
and serve in a small bar tumbler, with a piece of lemon 
peeL 

The "blue blazer" does not have a very euphonious or 
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Classic name, but it tastes better to the palate than it 
sounds to the ear. A beholder gazing for the first time 
upon an experienced artist, compounding this beverage, 
would naturally come to the conclusion that it was a nectar 
for Pluto rather than Bacchus. The novice in mixing this 
beverage should be careful not to scald himself. To be- 
come proficient in throwing the liquid from one mug to 
the other, it will be necessary to practise for some time 
with cold water, 

198. "Jerry Thomas'" own Decanter Bitters. 

J lb. of raisins. 

2 ounces of cinnamon. 

1 do. snake-root. 
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1 lemon and 1 orange oat in alioea. 
1 onnce of doves. 

1 do. allspice. 

Fill decanter with Santa Cruz mm. 

Bottle and serve out in pony glasses. 

As £uit as the bitters is used fill up again with ram 



199. Burnt Brandy and Peach. 

(Um null Imt glass.) 

This drink is very popular in the Southern States, where 
It is sometimes used as a cure for diarrhoea. 

1 wine-glass of Cognac ) , . 

1 table-spoon of white sugar [ » <^ « P"**^ 

2 or 3 slices of dried peaches. 

Place the dried iruit in a glass and pour the liquid over 
them. 

200. Black Stripe. 

(Use small bar glass.) 

1 wine-glass of Santa Cruz rum. 
1 table-spoonful of molasses. 

This drink can either be made in summer or winter : if 
in the former season, mix in 1 table-spoonful of water, and 
cool with shaved ice ; if in the latter, fill up the tumbler 
with boiling water. Grate a little nutmeg on top. 

201. Peach and Honey. 

(Use small \)^r glass.) 

1 table-spoonful of honey. 
1 wine-glass of peach brandy. 
Stir with a spoon. 
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202. Gin and Pine. 

Split a piece of the heart of a green pine log into fine 
splints, about the size of a cedar lead-pencil, take 2 ounces 
of the same and pat into a quart decanter, and fill the de- 
canter with gin. 

Let the pine soak for two hours, and the gin will be 
ready to serve. 

203. Gin and Tansy. 

(Use wine>gla88i) 

Fill a quart decanter J full of tansy, and pour in gin to 
fill up the balance ^ tansy to | gin. Serve to customers 
in a wine-glass. 

204. Gin and "Wonnwood. 

(Use imall Imt fi^Iaaa.) 

Put three or four sprigs of wormwood into a quart de- ■ 
canter, and fill up with gin. 

The above three drinks are not much used except in 
small country villages. 

205. Scotch Whiskey SMn. 

(Use small bar glaaa) 

1 wine-glass of Scotch whiskey. 
1 piece of lemon peel. 

Fill the tumbler one-half full with boiling water. 
206. Colmnbia Skin. 

((Tae small bar glass.) 

This is a Boston drmk, and is made the same as a 

whiskey skin. 



. 80 BHINE WINE AND BELTZEK- WATER. 

207. Hot Spiced Bum. 

(Cm mtt 1»r ifitm,}\ 

1 teaspoonfiil of sugar. 

1 wine-glass of Jamaica mm. 

1 teaspoonfiil of mixed spices, (allspioe and cloTes.) 

1 piece of butter as large as half of a chestnut. 
Fill tumbler with hot water. 

208. Hot Btim. 

(Use small bur c^ms.) 

This drink is made the same as the hot spiced rum, omit- 
ting the spices, and grating a little nutmeg on top. 

209. Stone Fence. 

(Vie large bar |^Mi») 

1 wine-glass of whiskey (Bourbon). 

2 or 3 small lumps of ice. 

Fill up the glass with sweet cider. 

210. Absinthe. 

(Use nuall bar glaasb) 

1 wine-glass of absinthe. 

Poor water, drop by drop, until the glass is fulL K evei 
use a spoon. 

211. Rhine Wine and Seltzer-Water. 

(Use large bar glass.) 

Fill large bar glass half full with Rhine wine, and fiL 
balance with Seltzer-water. This is a German drink, and 
is not very likely to be called for at an American bar. 
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212. "Arf and Arf." 

In London this drink is made by mixing half porter and 
half ale, in Amerioa it is made hj mixing half new and 
half old ale. . • . . 

213. Brandy Straight. , 

(Use muU bar glass.) 

In serving this drink you simply pnt a piece of ice in a 
tumbler, and band to your customer, with the bottle of 
brandy. This is very safe for a steady drink, but though a 
straight beverage, it is often used on a bender, . 

214. Gin Straight. 

(Use small bar glass.) 

Same as brandy straight, substituting gin for brandy. 

215. Pony Brandy. 

(Use pony-glass.) 

Fill the pony-glass with (Sasarac) best brandy, and 
hand it to your customer. 

21*6. Brandy and Soda, 

^metbnes called Stone WalL) 

(Use large bar glass.) 

t wine-glass of Cognac brandy. 
I glass of fine ice. 
Fill up with plain soda. 
4* 
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m 

217. Brandy and Gnm. 

(Um ■nan bar i^un) 

Same as brandy straight, with one dash of gam syropu 
218. Sherry and Egg. 

(Um •mall bar gltta.) 

lEgg. 

1 wine-glass of sherry. 

219. Sherry and Bitters, 

1 dash of bitters. 

1 wine-glass of sherry. 

220. Sherry and loe. 

(Use small bar s^asa) 

Fat two lunps of ioe in a glass, and fill with wine. 
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221. TEMPERANCE DRINKS 

222. liemonade.* 

« 

^ (Use large bar glass.) 

The juice of half a lemon. 
IJ- table-spoonftil of sugar. 

2 or three pieces of orange. 

1 table-spoonful of raspberry or strawberry syrup. 

Fill the tumbler one-half full with shaved ioe, the bal- 
ance with water ; dash with port wine, and ornament with 
frnits in season. 

223. Plain Lemonade. 

(From ft recipe hj the oelebrated Soyer.) 

Cut in very thin slices 3 lemons, put them in a basin, 
add half a pound of sugar, either white or brown ; bruise 
all together, add a gallon of water, and stir welL It is 
then ready. 

. 224. liemonade. 

(Fine for parties.) 

The rind of 2 lemons. 
Jnice of 3 large do. 
\ lb. of loaf-sugar. 
1 quart of boiling water. 

Rub some of the sugar, in lumps, on two of the lemons 

♦ See recipes Nos. 255, 256, and 257 in " The Manual for ^eManvfac 
tare of Cordials, etc.,^^ at the latter part of this work. 
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until thej have imbibed all the oil from them, and put it 
with the remainder of the sugar into a jug ; add the lemon 
juice (but no pips), and pour over the whole a quart of 
boiling water. When the sugar is dissolved, strain the 
lemonade through a piece of muslin, and, wheu cool, it 
will be ready for use. 

The lemonade will be much improved by having the • 
white of ah egg beaten up with it ; a little sherry mixed 
with it also makes this beverage much nicer. 

225. Orangeade. 

This agreeable beverage is made the same way as lemon- 
ade, substituting oranges for iemons. 

226. Orgeat Lemonade. 

(Use large bar glass.) 

^ wine-glass of orgeat syrup. 
The juice of half of a lemon. 

Fill the tumbler one-third full of ice, and balance with 
water. Shake well, and ornament with berries in season. 

227. G-inger Lemonade. 

Boil twelve pounds and a half of lump-sugar for twenty 
minutes in ten gallons of water ; clear it with the whites 
of six eggs. Bruise half a pound of common ginger, boil 
with the liquor, and then pour it upon ten lemons pared. 
When quite cold, put it in a cask, with two table-spoonfuls 
of yeast, the lemons sliced, and half an ounce of isinglass. 
Bung up the cask the next day ; it will be ready in two 
weeks. 
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228 Soda Nectax. 

(Use laige tumbler.) 

Juice of 1 lemon. 

J tumblerful of water. 

Powdered white sugax to taste. 

I small teaspoonful of carbonate of soda. 

Strain the juice of the lemon, and add it to the water, 
with sufficient white sugar to sweeten the whole nicely* 
When well mixed, put in the soda, stir well, and drink 
while the mixture is in an effervescing state. 

229. Drink for the Dog Days. 

A bottle of soda-water poured into a large goblet, m 
which a lemon ice has been placed, forms a deliciously 
cool and refreshing drink ; but should be taken with some 
care, and positiyely avoided whilst you are very hot. 

230. Sherbet. 

Eight ounces of carbonate of soda, six ounces of tartaric 
acid, two pounds of loaf-sugar (finely powdered), three 
drachms of essence of lemon. Let the powders be very 
dry. Mix them intimately, and keep them for use in a 
wide-mouthed bottle, closely corked. Put two good-sized 
teaspoonfuls into a tumbler ; pour in half a pint of cold 
water, stir briskly, and drink off! 

231 « Liemonade Powders. 

One pound of finely-powdered loaf-sugar, one ounce of 
tartaric or citric acid, and twenty drops of essence of 
lemon. Mix, and keep very dry. Two on three teaspoon- 
fuls of this stirred briskly in a tumbler of water will make 
a very pleasant glass of lemonade. If effervescent lemon* 
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ade be desired, one ounce of carbonate of soda most be 
added to the above. 

232. Draught liemonade, or Lemon Sherbet. 

Four lemons sliced, four ounces of lamp-sugar, one quart 
of boiling water. Very fine. A cheaper drink maj be 
made thus : — One ounce of cream of tartar, one ounce of 

tartaric or citric acid, the juice and peel of two lemons, 
and half a pound, or more, of loaf-sugar. The sweetening 
must be regulated according to taste. 

- 233. Imperial Drink for Families. 

Two ounces of cream of tartar, the juice and peel of 
two or three lemons, and half a pound of coarse sugar. 
Put these into a gallon pitcher, and pour on boiling water. 
When cooL it will be fit for use. 

234. Nectar. 

One drachm of citric acid, one scruple of bicarbonate of 
potash, one ounce of white sugar, powdered. Fill a soda- 
water bottle nearly full of water, drop in the potash and 

sugar, and lastly the citric acid. Cork the bottle up ^77^- 
mediatel^/^ and shake. As soon as the crystals are dis- 
solved, the nectar is fit for use. It may be colored with a 
small portion of cochineal. 

236. Raspberry, Strawberry, Ctirrant, or Orange 

EfiTeryescing Draughts. 

Take one quart of the juice of either of the above fruits, ' 
filter it, and boil it into a syrup, with one pound of pow- 
dered loaf-sugar. To this add one ounce and a half of tar- 
taric acid. When cold put it into a bottle, and keep it 
well corked. When required for use, fill a half-pint turn 
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bier three parts full of water, and add two table-spoonfuln 
of the symp. Then stir in briskly a small teaspoonfol of 

carbonate of soda, and a very delicious drink will be 
formed. The color may be improved by adding a very 
small portion of cochineal to the syrup at the time of 
boiling. 

236, G-inger Wine. 

Put twelve pounds of loaf-sugar and six ounces of pow- 
dered ginger into six gallons of water ; let it boil for an 
hour, then beat up the whites of half a dozen eggs with a 
whisk, and mix them well with the liquor. When qnite 
cold put it into a barrel, with six lemons cat into slices, 
and a cnpfnl of yeast; let it work for three days, then 
put in the bung. In a week's time you may bottle it, and 
it will be ready for immediate use. 
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TO THE READER. 

Tbe Author of the following -work, in presenting it as a 
useful and valuable practical Manual to Manufacturers, Dis- 
tillers, and Dealers in Cordials, Liquors, etc., in this coun- 
try, thinks, that long experience as a practical distiller and 

vender of the above articles, gives him strong claims to the 
favorable considerations of the public at large. 

A close and uniform practice of fifteen years in Switzer- 
land, ar well as in the city of New York ; a thorough ao- 
quaintanbe with the method used in the best distilleries in 
Paris and Bordeaux ; and manufacturing, as he has been, 
for many years for wholesale houses in this city, he flatters 
himself that in this Manual he has furnished all the facilities 
necessary, the recipes used, and the directions required, 
for the best preparations of the most celebrated Cordials, 
Liquors, Syrups, etc., ever yet introduced. The book con- 
tains the easiest, shortest, and the most economical manner 
of preparing the various articles ; the style is concise and 
clear, so that it can be readily comprehended, and its mat- 
ter, with great method and order, is alphabetically arranged 
under proper heads and references. Measures and weights 
referred to are those of the United States. 

The Author, in this compendium, did not deem it neces- 
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sary to describe the raw materials generally used in mace- 
rating and distilling. Such a description would only un- 
necessarily enlarge the work, thereby increasing the price, 
ivith but little or no advantage to the reader. A well in- 
formed and practical druggist will at once be able to 
understand, and properly furnish, the articles contained in 
each recipe. 

The first to be described are the ^'Manufacturing InstrU' 
merUSy^ for without these nothing can be effected. The 
arrangements and preparations of the articles described in 
this work, do not contemplate an expensive and costly ap- 
paratus, nevertheless the author recommends that the best 
materials and most substantial instruments should be pro- 
vided, by reason of their durability, and the certainty of 
obtaining in its perfection a good product. 

The instruments deemed indispensable in the process of 
distUling are as follows : — ^first, a' furnace ; second, two 
boilers of tinned copper ; third, a copper skimmer ; fourth, 
a few filter-bags, filtering-holders, and a percolator ; fifth, 
tubs and pails for various uses ; sixth, measures from on« 
gallon to that of the smallest ; seventh, weights and scales; 
eighth, areometei'; ninth, funnels; tenth, alcohol lamps, 
with turned dishes for different colors of bottle wax; 
eleventh, a cork-press and syphon; twelfth, casks, demi- 
johns, bottles. 

Those who wish to engage in this business on a large 
scale, would do well to purchase a brass mortar ; one of 
iron would often change the color of the material ; one of 
stone is required for the preparation of syrup of orgeat. 
Sieves must also be provided for separating the coarse pow- 
dered materials from the fine, and a large knife for cutting 
and preparing roots, etc., etc., for the powdered state. 

Necessary Preparations. — There should always be on 
hand, well clarified white and brown sugar syrups, put up 
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in well-corked dendjolms and labelled. Clean spirit, or 

rectified whiskey, alcohol of 95 per cent. ; sugar coloring 
for brandies, rum, etc. ; tincture of turmeric, for essence oi 
peppermint; tincture of cochineal for red cordials. AU 
other colors prepared when wanted. Flavoring essences 
can be prepared in some larger quantity when wanted, and 
pat np in bottles, labelled for farther use. 

Fruit syrups, such as raspberry, strawberry, etc., are 
prepared in summer ; others, such as orgeat, gum, sarsapa- 
rilla, etc.', at any season. 

In preparing the following work, the author has had in 
Tiew brevity and atUity. He believes that sach a Manual 
is mach wanted in the business of distillation, and has 
spared no pains, which thorough experience and a practical 
knowledge of the subject could bring to his aid. It con- 
tains four hundred improved recipes of the various prep- 
arations now known, and each one can be readily referred 
to from the excellent alphabetical arrangements adopted. 

To the liberal patronage and favorable consideration of 
his friends and the pablic at large, he most respectftilly 
submits the result of his labors. 

Nbw Yosk, Jmuairy 2, 1862. 
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USED FOB MAmjFACTURINa 
LIQUORS, COR.D3LAJLS, SYR-LTPS, 4Sco^ Ace, 

Together with some ideas on Distillation^ titration ana 

Clarification, 



The first and most important is the furnace : temporary 
accommodations, under the name of furnaces, only prolong 
the operations of the distiller, and render his products very 
often imperfect. With a good fire, md proper apparatus, 
work can be accomplished with readiness and comparative 
ease ; whereas, the ordinary measures of every day's ex 
periments often fail of success. 
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The portable furnace (l) is most excellent for boilers of 
from 5 to 10 gallons, and may be used as a heating or cook- 
ing stove for &nulies, as well as for the purposes of distil- 
lation. Coal can be filled in without moving the boiler, it 
having a good draught of air, and being laid out with fire- 
bricks, with a fall-grate for extinguishing the coal after 
using. The above can be obtained, ready-made, of J. 
Murphy, at Ko. 256 Water street, complete for $5. 

The cancurbit, or boiler (2), belonging to the furnace, 
contains 10 gallons of liquid, and is formed of tinned cop- 
per-T-the smaller part of the bottom standing on the fire- 
bricks, while the upper bottom covers the top of the ftir- 
nace. This construction enables the first heat of the coal 
to give its whole strength on the under bottom, and rising 
up by the door, continues around the boiler, between the 
top' and the brick-work, and in the stove-pipe. By this 
process, time and coal are both saved. 




2. Distillation 



Consists essentially in converting a liquid into vapor in 
a close vessel, by means of heat, and then conveying the 
vapor into another cool vessel, where it is condensed again 
into a liquid. 

To accomplish this, the liquids are placed in the boiler 

(2), and when heat is applied to the boiler, spirit begins 
to rise in vapor at 176^ (degrees), and water is converted 
into vapor at 212° (degrees). These vapors pass &om the 
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boiler through the tub'* into the worm (3), and in passing 
through the worm, become condensed by the cold. The 
refrigerator, or worm-tub (4), must be kept full, by a con- 
stant stream of cold water, or else the water at the bottotM 
will be cold, while that of the sur&ce will be very hov. 
The cold water is supplied at 5, and escapes at 6. 

With respect to the practical part of distilling, we sha*. 
observe that the heat sJiould^ in all cases, be as gentle and 
uniform as possible. Accidents may be effectually pre- 
vented by distilling spirits in a water bath, which, if suf- . 
ficiently large, will perform the operation with all the din- 
patch requisite for the most extensive business. The 
vessel in which the distillation is effected ought to be im- 
mersed in another filled with water up to the neck. The 
process will thus be managed as expeditiously as if the 
vessel were placed over an open fire, and without the ap- 
prehension of being disappointed by haying your spirits 
burned ; nor will it be necessary at any time to rabe the 
water in the bath to a boiling heat. By looking at the en- 
graving of the still, you will see what we mean. The inner 
boiler or concurhit, marked (2), is the vessel in which the 
liquids to be distilled are put, and the outer boiler or bath 
(A) is the vessel that should be filled with water. This is 
sometimes called a Bain Marie, 

The cover of the inner boiler must be well luted, that is, 
closed completely, to prevent evaporation. Take a lute, 
made of equal proportions of flour, whitening and salt, mix- 
ed together with the blade of a knife, and diluted with 
water ; spread this on a piece of rag, and close all the 
crevices. 

The object of distillation is to separate one substance 
from others with which it may be mixed. For example, 
in recipe No. 1, for making aqua de paradise, or paradise 
water, 1 puits of alcohol, 95 per cent., and 20 pints of 
6 
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water, are distilled with a quantity of cocoa and spice. 
Kow, as the alcohol distils at 176°, and water at 212^, it 
is perfectly apparent that the 7 pints of alcohol will all dis- 
til from off the water, and beocnne impregnated with the 
flftTor and taste of the ooooa and spioes before the water 
begins to distiL 

The greater the snifiiee exposed, and the less the hdgfat 
the vapors have to ascend, the more rapidly does the distil- 
lation proceed; and so well are these principles under- 
stood by the Scotch distillers, that they do not take more 
than three minutes to discharge 'a still containing fifty 
gallons of fluid. The bodj of the still or boiler should 
nerer be filled above <xie-hal1^ sometimes not aboTe one- 
fourth, to prevent the possibility of boiling or spirting over. 

As a necessary appendage to the boiler, furnace, 
a copper skimmer, with small holes, such as is used in 
kitchens, should be provided. 

8. On Filtration. 

The filtering Apparatus consists of a long, high, nar- 
row, but strong table, in the middle of which are cut out 
round holes of 4 inches diameter, 2 feet distant from each 
other. 

On the under part of the taUe around the holes are 
placed 4 hooks equidistant from eadi other, for hanging up 

the filtering-bags : 

For filtering-bags, cut a yard of Canton flannel in 
three square pieces as exact as you can ; double one of the 
square pieces, sew it on one side and let the other remain 
open, so that you form a triangle ; the soft or cotton sub- 
stance of the bag must form the inner dde, with brass 
rings to hang the htig to the table sewed on. For every 
hole in the table there should be a correspondent filtering- 
bag hung up. In connection with this process there muat 
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be provided as many pails as there are filterers in use ; foi 
each pail there must be apportioned half of a sheet of blot- 
ting paper, prepared as follows : rub each piece of paper 
m your hands until it becomes smooth and pliant, as near 
to cloth as possible ; then place it in the pail with a little 
water, constantly beating it and rubbing it together with 
the hands until it comes to the consistency of a soft or 
pulpy matter ; afterward more water should be added, 
continuing the process of beating up the pulpy substance 
similar to the usual mode of beating up eggs; the pail 
must then be filled, and the contents thrown into the filterer. 
When the water has run through, fill up again so as to keep 
the filterer full, and when the water runs clear let the 
whole of the water pass through, and the bag is prepared 
to filter. Place a fiv-egallon demijohn under the filterer, 
with funnel, fill another demijohn with the liquor to be 
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filtered ; lei the Uxouth of it, turned down, be placed (in 
the hole on the top of the table) in the bag, so that the 
neck of the demijohn wiU descend one inch in the filtering- 
bag. The liquor from the upper demijohn will just fill the 
ba^ to the neck, the product of which will run dear, pure 
and bright into the dem\john below. In this way the 
distiller can employ as many filterers as he may desire, oi 
produce as many different liquors as are wanted. 

Spirit s which are largely loaded with essential oils, such 
as those of anise-seed, &c, usually require the addition of a 
^paonfkd or two of magnesia before they will flow quite 
dear. 

4. To Displace. 

The kind of filtration commonly called the process of 

displacement^ for extracting the essence from roots, herbs, 
seeds, barks, &c., is to be effected in the following manner : 
It is first necessary that the articles to be acted upon should 
be ground in a drug-mill to the condition of a coar^ pow- 
der; then weigh each powder by itself^ and mix them 
together in the proportions demanded by the recipe, and 
moisten the mass thoroughly with alcohol, allowing it to 
macerate^ for twelve b^urs in a vessel well covered. Next 
you require a hollow instrument of cylindrical form, having 
one end shaped like a funnel, so that it can be inserted in 
the neck of a demijohn, and having inside, near the low^ 
end, a partition pieiced with numerous small holes, like the 
strainer of a French coffee-pot ; in the absence of such a 
partition, soft cotton, or any insoluble substance, may be. 
substituted, and being placed in the inside at the lower end 

* 5. Maceraiion is simply the immersing of certain substances in 
spirits or any other liquid, for a given length of time. By this process 
the strength and flavor are taken from the roots, seeds, .tc, and imparted 
to the liquid. To macerate, the li(|uid should bo at blood-heat. 
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of the instrument, will answer as well as the strainer. This 
instrument is called a percolator. Having let the ingre- 
dients be acted upon, macerate for the time we hav« 
named — introduce them into the percolator, and slightly 
press them upon the partition. Any portion of tiie liquid 
used in the maceration, not absorbed by the powder, 
should be poured upon the mass in the instrument, and 
allowed to percolate. You must now gradually pour into 
the percolator sufficient of the alcohol, or other liquid to be 
filtered, to drive before it, or displace, the liquid contained 
in the mass; the portion introduced must in like manner be 
dUplctced by another portion ; and so on, till yon obtain the 
required quantity of filtered liquor. This extract is called 
tincture. In case the liquor which first passes through, 
should be thick and turbid, you must again introduce it 
into the instrument, and be very careful not to have the 
powder too coarse or loosely pressed, or it wOl pennit the 
liquid to pass too quickly, and on the other hand it should 
not be too fine and compact, or it may offer an unnecessary 
resistance. Should the liquor flow too rapidly, you must 
return it to the instrument, and close it beneath for a time, 
and thus permit the finer parts of the powder to subside, 
and cause a slower percolation. If you have sufficient 
time, you can avoid tiie trouble of going through the pro- 
cess of displacement, by simply macerating the articles 
for two weeks, being careful to stir them up thoroughly 
once in every 24 hours. 

* * 6, On Clarification. 

On the whole, darifiocUion is preferable for syrups to 
filtration. They need only be beaten up while cold with a 

little white of egg^ and then heated ; a scum rises which 
must be removed as soon as it becomes consistent, and the 
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^ktmmiiy (Mmtmned until the liquor becomes dear. Any 
flottiDg portions of scum that may luiTe escaped notice, 
are easily remoyed bj nmning the syrap thnm^^ a eoorsi 
likmel strainer idiUst hoL 

7. To Clarify Loaf-Sugar and znake Syrup. ^ 

Take a copper pan, and put into it your sugar, broken in 
small pieces. The pan should be sufficiently large to air 
low the scorn to rise a little without boiling over. One pint 
of water to ererj two pounds of sugar may be added. Beat 
up the whites CKf two eggs (if you are clarifying about ton 
pounds of sugar, or mix in this proportion), until it is rery 
frothy, and then mix in with the rest. Now place the pan 
on the fire, and have ready some cold water. When the 
mixture begins to boil and rise to the top of the pan^ 
throw in a little of the water to preyentthe sugar nammg 
over. 

Ton m«ist let the sugar rke thr^a fime$ befinre oomp 

mencing to skim it, each time coohng the mixture by the 
cold water just spoken of. The fourth time the sugar 
rses, skim it completely, and drop the cold water gently 
in as occasion may require, continuing to take the scum* 
off (which is rather white), until no more comes upon tlia 
sar&ce. The sugar must now be strained through a fine 
sieye— one made of cloth, or a flannel bag will da 

In order to make clarified sugar extra white, you must 
be careful to get the very best loaf-sugar. Break it up, as 
in the previous case, and add water in about th^ same pro- 
portion, yiz., a pint to every two pounds, or two pounds 
and a half. Beat up well a couple of eggs (suppoiEong tea 
pounds of sugar are being clarified) and add some wary 

* The soum need not be thrown away iift«ir a quantitj is ooDeotod 
It oaa be darified. 
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Uackj about a pound ; see that the ivory-black is thoroughly 
mixed into the water. The mixture should now be made 

as hot as .possible, but without being allowed to boil. If 
symptoms of boiling and rising appear, instantly add a 
drop of cold water. Having thoroughly melted the mix- 
ture, strain aa. before through a fine cloth, or flannel 
strainer. The syrnp need not be heated any more, bat it 
will have to be strained three or four times» until it ii 
extra fine and dear. 

8. On ClariQring Brown or Moist Sugar. 

Here, again, take care the pan is large enough to allow 
the syrup to rise without immediately boiling over. Brown 
sugar does not require so much water as loaf. A quart 
will be sufficient for five or six pounds of moist sugar. 
Thoroc^hly beat up one egg (the yolk had better be omit 
ted, as it will only rise with the scum, and be skimmed off),' 
and, as must be observed in the case of loaf-sugar, mix the 
egg in with the water before pouring it on the sugar. 
Now, get about one pound of charcoal (that made out of 
hedge wood, or small branches, is the best) ; beat it very 
fine, and stir it into the sugar. As it boils, skim it, as in 
the preyious case, and add cold water to prevent it run- 
ning OY^. Now commence straining it through a pocket- 
shaped strainer of cloth. First of all it is quite black, but 
the straining must be proceeded with until the mixture is 
quite clear. If you pour some of the syrup into a glass, 
you will soon see if it is perfectly dear and fine, if it is 
not, you must keep on straining. 

9. On the Degrees for Boiling Sugar. 

Ton should have a perfect knowledge of the degrees 
of boiling sugar after it has been clarified. There are nine 
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essential points, or degrees, in boiling sugar. Thej are 
called SiCALL Thsbad, Large Thbbad, Little Peabi^ 
Labojb TrasLj Thb Blo Ths Fbather^ Thb Bajll^ Thx 
G1U.GK9 Thb Cabamkl. 

10. The Small Thread. 

The sugar being clarified, put it on tbe fire, and after 
boiling a few moments, gently dip the top of your fore- 
finger into the syrup, and apply it to your thumb, when, oa 
separating them immediately, the sugar forms a fine thread, 
which will break at a short distance^ and remain as a drop 
on the finger and thumb. This is termed the Small 
Thread." 

11. The Large Thread. 

Boil a little longer, and again dip the forefinger into the - 

syrup, and apply it to the ball of the thumb. This time a 
somewhat longer stririg will be drawn. This is termed 
the "Large Thread." 

12. The Little PearL 

This is when yon separate the thnmb and finger, and 
the fine thread r^ushes, without breaking, firom one to the 
other. 

13. The Large Pearl. 

When the finger and thnmb are spread as fhr as possi- 

T}le, without the thread being broken, it is termed the 

" Large Pearl." Another sign, also, is sometimes shown, by 
the boiling syrup exhibiting bubbles on the surface. But 
this should be considered more as a hint than as a rule for 
guidance. 
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14. The Blow. 

Continue boiling the syrup. Take your skimmer and 
dip it into the sugar, then shake it over the pan, hold it 
before you, and blow through the holes. If you peroeiyo 
small babbles, or little sparkling bladders, on the other 
side of the skimmer, these are signs that you have pro- 
duced what is called the Blow." • 

15. The Feather, 

When yon have boiled the mixture a little more, and 

again dipped the skimmer into it, and after shaking it, 
find, upon blowing through the holes, that bubbles are pro- 
duced in much greater quantities, then you may be sure 
the " Feather" has been made. Another sign, after dip- 
ping the skimmer, is to shake it extra hard, in order to get 
off the sugar; if it has acquired this degree, yon will se^ 
the melted sugar hanging from the skimmer like silk or 
flying flax ; whence it is termed by the French d la grandc 

16. The Ball. 

To know when the ^^Ball" has been acquired, yon 
must first dip the forefinger into a basin of cold water ; 
now apply your finger to the syrup, taking up a little on 

the tip ; then quickly dip it into the water again. If upon 
rolling the sugar with the thumb, you oan make it into 
a small ball, you may be sure that what is termed the 
Small Ball^' has been produced. When you can make a 
iarger and harder ball, which you could not bite without 
its adhering unpleasantly to the teeth, you may be satisfied 
,that it is the " Large Ball" 
6* 
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17. The Crack. 

Boil the syrup a very little more, dip the finger into the 
sugar, and if, upon taking it out, the sugar adhering to the 
finger breaks with a slight noise, and will not stick to the 
iMth when bitten, the ^ daek" has been prodnoed. Now 
boil the syrup up again, dip the finger into the cold water, 
then into the syrup, and as qui^y into the watw again. 
If the sugar breaks short and brittle upon doing this, it is 
the " Great Crack." 

You cannot be too careful when the boiling syrup is at 
this degree, because it rapidly passes to what is termed the 
M Oaramd." Be quick and cautions, as an additional stir 
of the fire, or one minute'g delay, may cause the syrup to 
be scorched beyond cure. 

la The CarameL 

WTien the sugar has been boiled to the " Crack," as just 
stated, it quickly changes to the next degree. The syrup 
rapidly loses its whiteness, aud begins to be slightly color- 
ed* You must now add to the syrup a few drops of lemon 
add or juice, to prevent Us graining* A little vinegar or 
a few drops of pyroligneous acid, will produce the desired 
effect. 

Dropping the acid in is termed greasing it. Having 
^ven the syrup another slight boil, so as to assume a yel- 
low color, take the pan from the fire and place it in a dish 
of cold water,' two or three inches deep. This will prevent 
burning ; a circumstance most to be feared in this process. 

Unless care be used, it would soon turn from yellow to 
brown, and then to black. Especially be careful not to use 
too much acid or lemon-juice, for this will spoil the syrup, 
and probably produce the very graining you are trying to 
avoid. A smfdl piece of butter put into the pan wiU pre- 
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vent the syrnp from rising over the sides, and will grease 
or smooth it, and thus act like the acid in keeping it from 
graining. A little cream of tartar also on the point of a 
knife, will prevent it from candying. All this time ^ good 

red fire (not a blaze) should be kept up underneath. A 
small piece of wet rag or flannel will keep the top edges 
of the pan from crusting with sugar, which might soon cake 
up and bum. 

When boiling sugar, it is a good plan to keep the t<^ 
somewhat covered after it has begun to boil, and before the 

syrup has been boiled to the " Crack." The steam by this 
plan is kept within ; the sides are moistened, and no crust 
is formed.* 

With regard to the ninth degree of boiling sugar, the 
CarameV' the name is derived from a Count Albufage 
Caramel, of Nismes, who discovered this stage .of boiling. 

19. Measures of the United States. (Diataied Water.) 

1 gallon — 8 pounds »" 2 halves. 
^ do. » 4 do. — 2 quarts. 
1 quart 2 do. 2 pints. 
1 pint — 1 do. — 4 gills. 
^ pint ^ do. « 2 gills. 

A large and a small pair of scales must be provided; 
the large for weighing sugar, <&;c., the smaller for drugs, 

* If «fc (my time ycm hcSL the syrup a little too much, or produce a 
degree beyond what yon wiah for, pour in a little water and boil it up 
again. Sugar that haa been boiling too often loses many of its good 
quaHttos. Some sugars are not well adapted for boiling to the degrees, 
and no rules laid down would enable the practitioner to know when the 
** Crack*' is near. Great care must, therefore, be used; and nothing but 
practice win enable you to be uniformly suooessAiL It is an old axiom 
with confectioners and dealers in syrup^ that " there are twenty ways to 
greate syrupy but none to make it grain when it is grea^." 
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20. The Weights are as fbllowi 

1 pound — 16 oimoe8. 
} do. — 8 do. 
} do. — 4 do* 

1 oimce 8 draohms. 

1 drachm = 60 grains. 

All other articles and utensils, such as mortars, nulls 
fonnels, demijohns, casks, bottles, labels, pumps, areome- 
ters, bung-hammen, bung-bores, boxes, cases, hammer and 
nails, and syphon, must be supplied, as necessary to the 
operations of disUlfing and preparing liquors, syrups, 
cordials, <fec. 
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21. Aqua del Paradise. (Water of PimdJit.) 

40} onnces of roast and ground cocoa. 
6f do. groimd cardamom seeds. 

6f do. ground Ceylon cinnamon. 
V pints of alcohol, 95 per cent, 
20 do. water. 

Distil the 7 pints of alcohol from off the water and mix 
the 7 pints of flavored alcohol with 20 pints of alcohol, 96 
per cent., then add slowly 58 pints of fine white simple 
syrup. (See Siimph or Plain Syrup, No. 7.) 

Filter it if necessary. Color white. 

22. AquaDivina. piTine Water.) 

6| onnces of ground Ceylon cinnamon. 
6| do. gum myrrh. 

26| do. roasted cacao carac 

7 pints of alcohol, 95 per cent. 
20 do. water. 

Distil the 7 pints of alcohol from off the water, and mk 

the 7 pints of flavored alcohol with 20 pints of alcohol 96 
per cent., then add alowly 63 pints of fine white plain 
syrup. (See Plain Syrup, No. 7.) 
Filter if necessary. Color white. 
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23, A(iua Persicana. (Pennoot Water.) 

6| ounces of ground common cinnamon. 
6} pomids of ground peach-kemels. 

1 pihts of alcohoL 
20 pints of water. 

Distil the 1 pints of aloohol from off the waleiv and mix 
the 7 pints of flavored aloohol with 20 pints of aloohol, 95 

per cent, and 14 drops of otto of roses, then add slowly 53 
pints of fine white plain syrup. (See JPlain Syrup^ No. 7.) 
Filter if necessary. Color white. 

24. Aaaa Bomana. (Water of Bome.) 

6| omices of ground Ceylon cinnamon. 
6f do. do* aromatic calamas-root. 
8f do. do. nutmegs. 

7 pints of alcohol. 
20 do. water. 

Distil the 7 pints -of alcohol from off the water, and mix 
the 7 pints flavored alcohol with 20 pints of alcohol, 95 
per cent., then add slowly 53 pints of fine white plam 
sugar syrup. (See Hain 8yrup^ No. 7.) 

Filter if necessary. Color, white. 

25. Ale, Table. 

2 gallons of ground malt. 

6 do. water, at 142^ (degrees) heat. 

Well stirred together; and let it stand for hour, 
draw off the liquid as much as possible ; repeat the same 
operation with 3 gallons more of the same warm water, 
and the same standing. Draw off the liquor again, and 
repeat the third time with 3 gallons more, as before ; mix 
the liquors together, boil them with two ounces of hops. 
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CliMdfy the whole- with the white of an egg, filter while 
hot ; cool it as quicklj as possible, stir in ^ lb* of yeast, and 
let it ferment* 

26. Ale, White Deroskshire. 

2 gallons of ground malt (barley). 
^Ib. of hops. 
2 lbs. of Grout's extract, 
fib. of yeast. 

12 gallons of water, at 142^ (degrees) heat. 
Manipulation as for table ale. 

Grout's extract is made by mixing the malt (ground) 
with 2 lbs. of water, filling in a bottle covered, and letting 
it stand in a warm place until the fermentation has evapo- 
rated. The nodjctare to be of the consistence of an extract. 
After the fermentation is complete, and the ale settled, 
it is to be put in bottles and tied up. 

87. Alkermes de Florenoe. 

df drachms of essence of vanillai. 
23 drops of otto of roses. 

Dissolved in 27 pints of alcohol, 95 per cent. ; then boil 

for five minutes 13^ lbs. of figs, cut fine, in 63 pints of 
fine plain white syrup (see No. 7), and add the syrup to 
the alcohol 

Filter. Color rose with cochineal (See No. 08.) 

28. Amour Sans Fin. (Love without end.) 

86 drops of otto of roses. 
81 do. oil of Neroly. 
108 do. oil of cloves. 

Dissolved in 27 pints of alcohol, 95 per cent. ; add slowly 
58 pints of fine plain white syrup. (See No. 7.) 
Filter. Color rose with cochineal (See No. 98.) 
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29. AneftHna Brandy. 

4 ounoes of pimpinella root. 
12 da angelica do. 
8 do. lavender flowers. 

Gronnd and made a tincture, with one qnart of alcohol, 

95 per cent. ; add the tincture to 4 gallons of the alcohol, 
and 6 gallons of water. 
Filter. Color pale brown with sugar-color. (See No. 88.) 

80. Anise-seed Brandy. 

2^ drachms of oil of anise-seed. 

^ do. do. star anise-seed. 

Diflsolved in4j- gallons of alcohd, 9^ per cent.; tlien add 
f of a gallon of fine white plain syrup (see No. 7), mixed 
with 5 gallons of water. 

Filter. Color white. 

81. Anise-seed Cordial. 

3 drachms of oil of anise seed. 

Dissolved in 2 J gallons of alcohol, 95 per cent. ; then 
add 2| gallons of fine white syrup (see No. 7), mixed 
with 4} gallons of water. 

Filter. Color white. 

82. Anisette de Bordeaux. 

2^ lbs. of ground anise-seed. 

2} ounces of ground coriander-seed. 

7 do. do. Ceylon cinnamon. 
7 pints of alcohol, 95 per cent. 
20 do. water. 

Distil the 7 pints of alcohol from off the water, and mix 
the 1 pints of flavored alcohol with 20 pints of alcohol, 95 
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per cent. ; then add slowly 53 pints of fine white plain 
syntp. (See No. 7.) 

Filter, if necessary. Color white. 

83« Anisette d'HoUaixde. 

ff4 onnces of ground anise-seed. 
27 do. do. star anise-seed. 

7 piiftts of alcohol, 95 per cent. 
20 do. water. ' 

Distil the 7 pints of alcohol from off the water, and mix 
the 7 pints of flavored alcohol with 26 pints of alcohol, 95 
per cent; then add slowly 47 pints of fine white plain 
syrup. (See No. 7.) 

Filter. Color white. 

84. Anisette de Martinique. 

54 onnces of ground anise-seed. 
13^ do. do. star anise-seed. 

7 pints of alcohol, 95 per cent. 
20 do. water. 

Distil the 7 pints of alcohol from off the water, and mix 
the 7 pints of flavored alcohol with 20 pints of aloohol, 95 
per cent ; then add slowly 53 pints of fine white plain 
syrup. (See No. 7.) 

Filter, if necessary. Color white. 

85. Anisette Fausse. (imitaiion.) 

86|- onnces of ground anise-seed. 

17i do. do. star anise-seed. 

4-f do. do. coriander-seed. 

4J ounces of ground fennel-seed. 
47^ pints of alcohol 95 per cent. 
. 27 do. water. 
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Distil the 47 J pints of alcohol from off the water, and 
mix the 47^ pinto flavored alcohol witli 32^ pinto of fine 
white plain syrup. (See Na 7.) 

Filter if necessaiy. Color white. 

36. Arrack. 

21| pinto of fine Batayia arradc 

68| do. pure 4th proof rice spirit. ' 
^ ounce oil of cocoa nuts. 
Filter. Color white. 

87. Beanme HnmalTi. (BiiMm qf Hm.) 

23 drops of oil of roses. 
^4 do. do. ciDnamon. 
162 do. do. oedrat. 
64 do. do. mace. 

Dissolyed in 27 pinto d alcohol, 96 per cent, then add 
68 pinto of fine white plain syrup. (See No. 7.) 
Filter. Color white. 

38, Bishop. 

100 grains of ground nutmegs. 
60 do. do. white pqyper. 
1} oonce of cardamom seed. 
1| do. mace. 

20 pints of syrup (plain white, see No. 7). 
60 do. claret wine. 

Mixed and boiled together for 1 minute. Filtered. 

89. Bishop Extract. 

10| lbs. of ground orange peeL 
2\ do. cinnamon. 

2J do. cardamom. 

10 gallons of alcohol, 95 per cent. 
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Maeerate for li days (see No. 5) ; preis, filter, oolor 
red widi coohineaL (See No. 98.) 

40. Bitters, Arooaatio. 

2} lbs. of ground dried small orange apples. 
} lb. do. orange peeL 

2 ovnoes da oalamns root. 
2 do. do. pimpinella root. 

1 do. do. oat hops. 

Macerate for 14 days with 10 gallons of spirit at 45 per 
cent, (see No. 5) ; press out the dregs, add 2| pints of brown 
sugar syrup. (See Brawn Syrup^ No. 8.) 

Filter. Color dark brown with coloring. (See No. 88.) 

41. Bitter DaxLZiger Drops. (See Ko. 144.) 

2 ounces of ground centaurium. 

3 do. do. angelica root. 
Z\ drachms of aloes. 

1 ounce of myrrh. 

2 do. cassia flowers. 
2| do. ginger. 

IJ do. nutmegs. 
2 do. galanga root. 
} do. gentian do. 
\\ do. wormwood, 
f do. agaric, all coarse powdered. 
Macerate for 14 days with 10 gallons of spirit at 45 per 
?ent. proof (see No. 5) ; press out the dregs, filter, color 

lark brown with coloring. (See No. 88.) 

t 

42, Bitters, English. 

f lb. of lemon peels. 

6 J ounces of orange peels. 

6^ do. small orange apples. 
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1^ ounce of calamus root. 
1^ do. angelica rooti 
If do. galanga root. 

1 do. quasda wood. 
2J- do. g^tian root. 

3 drachms of nutmegs. 
8 do. cloves. 

Ground to coarse powder ; macerate with 4| gallons of 
alcohol, 95 per cent., for two weeks, or displace (see Nos. 
4 and 5) ; add 4 lbs. of brown sugar, boUed, and clarified 
with 5} gallons of pure water (see No. 6) ; color it with 

H ounces of sugar coloring, dark brown. (See No. 88.) 
Filter. 

43. Bitters, Essence. 

1} lb. of orange peeL 
1} lb. of orange apples. 

1 J lb. of gentian root. 
IJ lb. of lemon peel. 

Ground to coarse powder; macerate or displace with 7} 
gallons of alcohol, 95 per cent., mixed with 2| gallons of 
water. Klter. (See Nos. 8, 4 and 5.) 

44s. Bitters, Hamburg. 

2 ounces of agaric. 

5 do, cinnamon. 

4 da cassia buds. 

^ da grains of paradise. 

8 do. quassia wood. 

J do. cardamom seed. 

8 do. gentian root. 

8 do. orange apples, dried. 

1^ do. orange peel. 

Ground to coarse powder ; macerate with 4| gallons of 
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alcohol, 95 per cent, (see "No, 6), mixed with 5 J gallons of 
water ; add 2} ounces of acetic asther* 
Color brown. (See No. 88.) 

45. Bitters, Orange. 

6 lbs. of orange peel, macerate them for 24 hours with 
1 gallon of water, cut the yellow part of the peel from off 
the white, and chop it fine ; macerate with 4} gallons of 
alcohol, 95 per cent, for two weeks, or displace (see Nos. 
4 and 5) ; then add a syrup made of 4J gallons of water 
and 16 lbs. of sugar. 

Filter. (See No. 3.) 

46. Bitters^ Spanish. 

6 ounces of polypody. 

6 do. calamus-root. 

8 do. orris root. 

2} do. coriander-seed. 

1 ' do. centaurinm. 
8 do. orange peel. 

2 do. German camomile flower. 

Ground to coarse powder; macerate with 4f gallons of 
alcohol, 95 per cent, (see No. 5) ; then add 5| gallons of 
water, and 1| ounce of sugar. 

Filter. Color brown. (See No. 88.) 

47. Bitters, Stomach. 

^ lb. of cardamom seed. 
I- do. nutmegs. 
i da grains of Paradise. 
^ do. cinnamon. 

J do. cloves. 
i do. ginger. 
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Jib. of galanga. 

J do. orange peel. 
J do. lemon peeL 

Ground to ooane powder; maoerate wit{« i} gaUods ot 
alooh<^9Speroenl.(aoeKa5);1iieiiaddaB7nip made^ 
4i gallons of water, and 12 lbs. of angar. (See K< . 1.) 

Filter. (See No. 8.) 

48. BittaiB^ Stoughton. 

8 lbs. of gentian root. 

6 do. orange peel. 

1} do. snake root (Virginia). 

^ do. Amerioan saffion. 

J do. red sannden wood. 

Ground to coarse powder ; displace with 10 gallons oi 
4th proof spirit. (See No. 4.) 

49. Braadj» Angeiina, 

1^ lb. of angelica root. 
2} onnces of oinnamon. 
1| do. lavender flowers. 
H do. liquorice-root. 

Ground to coarse powder; then add to 10 gallons ol 
proof spirit and 6 lbs. of rectifier's charcoal. Distil over 
to 50 per cent. ; then mix 3 pints of white plain syrup (see 
No. 1)j and so mneh of water as to get 10 gallons in the 
whole. ' 

50. Brandy, AnisMeed. 

8 lbs. of anise-seed. 
2 ozs. of caraway seed. 
8 ozs. of orris-root. 

Ground to a coarse powder; then add to 10 gaUons ol 
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proof spirit and 6 lbs. of rectifier's charcoal. Distil over 
to 50 per cent ; then mix 3 pints of white plain syrup (see 
No. 7), and as much water as to get 10 gallons. 

51. Brandy, Blackberry. 

i onnce of cinnamon. 
I do. cloves. 
i do. mace. 
I- do. cardamom. 

Grotmd to a coarse powder; add to Id lbs. of black 
berries, mashed, and 5 gallons of alcohol, 95 per cent. 
Macerate for two weeks (see No. 5) ; press it ; then add 
10 lbs. of sugar, dissolved in 3} gallons of water. Filter 
(see No. 3). 

52. Brandy, British. 

1 onnce of catech'n. 

i drachm of vanilla, finely powdered. 
Add 1 gallon of fine good Cognac and 9 gallons of pure 
proof spirit. Color pale or dark (see No. 88.) 

53. Brandy, Calamus. 

J drachm of oil of lemon. 
^ ounce of gil of calamus. 
5 drops of oil of coriander. 

Dissolve in 4} gallons of alcohol, 95 per cent. ;. then add 
5 gallons of water, and ^ gallon white plain syrup (see No. 
7). Flesh-color with tinctare of 8affi*on and cochineal (see 
Nos. 91 and 93). 

54. Brandy, Carminative. 

H drachms of oil of calamus. 
16 drops of oil of anise-seed. 
82 do. da orange. 
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16 drops of oil of coriander. 
1 6 do. do. lemon balm. 

Dissolve in 4} gallons of alcohol, 95 per cent. ; then add 
6 gallons of water and i gallon white plain syrnp (see No. 
V). Color yellow (see No. 91). 

55. Brandy, Caxaway, 

J ounce of oil of caraway-seed. 
30 drops of oil of anise-seed. 
5 drops of oil of coriander-seed. 

Dissolved in 4{ gallons of alcohol, 95 per cent.; then 
add 5 gallons of water and } gallon of white plain syrup 
(see No. 7). 

56. Brandy, Cherry. 

16 lbs. of black cherries, mashed with the stones. 

5 gallons of alcohol, 95 per cent. 

Macerate for two weeks (see No. 5) ; press it ; then add 
10 lbs. of sugar, dissolved in 8| gallons of water. Filter 
(see No. 8). 

57. Brandy, Cinnamon. 

i ounce of oil of cinnamon. 

32 drops of oil of cassia-buds. 
32 do. oil of cloves. 

Dissolve in 4 J gallons of alcohol, 95 per cent. ; then add 
4f gallons of water and ^ gallon of white plain syrup (see 
No. *!). Color brown (see No. 88). 

58. Brandy, Cloves, 

4^ drachms of oH of cloves. 

\ drachm of oil of cinnamon. 

Dissolve in 4} gallons of alcohol, 95 per cent ; then add 
4f gallons of water and ^ gallon of white plain syrup (see 
No. 7). Color dark'brown (see No. 88). 
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59. Brandy, Domestic 

60 drops of oil of Cognac. 

3 drachms of orris-root powder, 

1 drachm of finely-cut vanilla. 

Macerate in 4 ounces of alcohol, 95 per cent., in a warm 
place, for 24 hours (see No. 5) ; filter, and then add to it 
9} gallons of fourth-proof spirit (purest quality), and IJ 
pints of white plain syrup (see Ko. 7). Color pale or dark 
with coloring (see No. 83). 

60. Brandy, French. 

1 gallon of genuine Otard brandy. 

8f gallons of fourth-proof spirit (pure). 
i gallon of pure white plain syrup (see No. 7). Color 
dark or pale with coloring (see No. 88). 

61. Brandy, Ginger. 

i lb. of white ginger, cut and washed. 

7^ lbs. of sugar, boiled for ten minutes with 3 gallons 
of water ; strain ; then add 7 gallons of fourth-proof spirit. 
Color pale yellow (see No. 91). 

62. Brandy, Grrunewald. 

J lb. of orange peeL 

j- lb. of centaurium. 

1 oz. of ginger. 

H oz. of calamuchroot. 

1^ do. blessed thistle. 

1 oz. of wormwood. 

*• do. trefolii. 

1^ drachm of oil of doves. 

1^ do. oil of cinnamon. 

I do. oil of peppermint. 

4} gallons of alcohol, 95 per cent. 
6 

/ 
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Macerate for 24 hours (see No. 5); then add to the 
strained and filtered tincture a syrup made of } gallon of 
white plain syrup (see No. V), dissolved in 4^ gallons of 
water. Color brown. (See No. 88.) 

63. Bzandy, Imperial "Peach. 

^ 4 1 ozs. of powdered bitter almonds. 
3} gallons of alcohol, 95 per cent. 
6J> gallons water. 

Mix together, and macerate for 24 honrs (see No. 5) ; 
then add a strained syrup, made of 3f Ihs. of sugar ; 1 pint 
of peach jelly ; 2\ ozs. preserved ginger ; 1 lemon, cut in 
slices ; 1 drachm of grated nutmegs ; 1 drachm of allspice, 
in powder, and 5 pints of water, boiled for two minutes. 
Mix the whole, and filter. 

64. Brandy, Juniper. 

9 drachms of best oil of juniper, dissolved in 
4f gallons of alcohol, 95 per cent. ; then add 6 lbs. oi 
sugar, dissolyed in 4^ gallons of water. Filter. 

65. Brandy, Mint. 

^ ounce of oil of spearramt. 
30 drops of oil of peppermint. 
3 drops of oil of bergamot. 

Dissolve in 4} gallons of alcohol 95 per cent., then add 
3 lbs. of sugar dissolved in 6^ gallons of water. 

Color green w Ith indigo and saffron tincture. (See No. 

90.) 

66. Brandy^ Orange 

4i drachms of oil of orange. 
8 drops of oil of neroly. 
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Dissolve in 4 J gallons of alcohol 95 per cent., then add 
2^ lbs. of sugar dissolved in 5 j- gallons of water. 
Filter. (See No. 3.) 

67. Brandy, Feaoh, 

18 lbs. of peaches mashed with the stones, macerate them 
for 24 hours with 4} gallons of alcohol, 95 per cenU (see 
No. 6), and 4 gallons of water. 

Strain, press, and filter ; add 5 pints of white plain syrup. 
(See No. 7.) 

Color dark yellow with coloring. (See No. 88.) 

68. Brandy, Peppermint. 

i ounce of oil of peppermint (English). 
Dissolve in 4 J gallons of alcohol, 95 per cent., then add 
4f lbs. of sugar dissolved in 6 gallons of water. 
Filter. (See No. 3.) 

69. Brandy, Raspberry. 

4 gallons of raspberry juice, 4f gallons of alcohol, 95 
per cent., macerate for 2 days (see No. 5), then add 1) 
gallon of white plain syrup (see No. 7). Filter. 

70. Brandy, Spioe. 

2( ounces of cinnamon, 
f do. cloves. 

} do. cardamom. 

1 do. galanga root. 

1 do. ginger. 
- Ground to a coarse powder ; macerate it for a week with 
10 gallons of good French brandy. (See No. 5). Filter. 
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71. Brandy, Stomach. (Green.) 

^ ]b. of oubebs. 

8 1 ounces of centaariimL 

1| do. trefolii. 

8 do. cassia buds. 

Ground to coarse powder ; macerate for one week in 4f 
gallons of alcohol, 95 per cent. (See No 5.) Filter, then add 
I drachm of oil of rosemary. 



* 


do. 


oil of sage. 


V 


do. 


oil of camomile. 


i 


do. 


oil of peppermint. 


i 


do. 


oil of spearmint. 




do. 


oil of lavender. 


i 


do. 


oil of caraway. 


i 


dOi 


oil of origanmn. 


* 


do. 


oil of lemon. 


* 


do. 


oil of coriander-seed. 


i 


do. 


oil of anise-seed. 


f 


do. 


oil of fennel-seed. 


After being dissolv ed, add 4 lbs. of 



gallons of water. Color green with tincture of indigo aiU^ 
saffron. {Zi^o No. 90.) 

72. Brandy, Stomach. (WUto.) 

drachm of oil of anise-seed, 
do. oil of coriander seed, 
do. oil of spearmint, 
do. 01^ of orange, 
do. oil of cloves, 
do oil of cinnamon. 
2 do. oil of calamus. 

Dissolve in 4} gallons of alcohol, 95 per cent. ; Jmixad 
with 4 lbs. of sugar, dissolved in 6 gallons of water. 
Filter. (8ee No. 3.) 
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73. Brandy, Strawbenr. 

4 gallons of strawberry juice. 

4J gallon of alcohol, 95 per cent. Macerate for 2 dayi 
^see Nou 5), then add 1^ gallons of plain white syrup. 
(SeeNa7.) Filter. (SeeKo. 3.) 

74. Brandy, "Wormwood, 

2i drachms of oil of wormwood. 
1} ounces of herb of wormwood, 
f do. calamus root. 

The herb and root must be ground and macerated (seo 
No. 5) a few days, then pressed, and the oil dissolved in 
4J gallons of alcohol, 95 per cent. ; add a syrup made o 
4 lbs. of sugar, with 5 gallons of water. 

Filter, and color green, with tincture of Indigo and saf- 
fron. (See No. 90.) 

75. Calabre a chaud. 

36 gallons of white or red wine must, boiled and skim- 
med down to 8} gallons ; to this add 1 gallon of alcohol, 
95 per cent. 

Use: for manu&cture of Malaga wine. 

76. Calabre firoid. 

9 gallons of fresh, pure red or white wine must. 

1 gallon of alcohol, 95 per cent. 

Let it clarify itself by standing. Decant. 
Use : For the manu&cture of different wines. 

77. Canelin de Corfou. 

2 drachms of oil of Ceylon cinnamon. 

Dissolve in 3 J gallons of alcohol, 95 per cent. ^ then 

add 65 gallons of white plain syrup. (See No. 7.) 
Color, yellow. (See No. 91.) 
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78. Canelle. 

6} drachms of oil of cinnamon. 

Dissolve in 3 1 gallons of alcohol, 95 per cent.; then 
add df gallons plain white syrnp. (See Ko. 7.) 

79. Cedrat. 
l^ drachms of oil of cedrat 

IMssolye in gallons of alcohol, 95 per cent, and 6f 

gallons of white plain syrup. (See No. 1.) 
Color, yellow. (See No. 91.) 

80. Champ d'AsUe. 

8 ounces of caraway-seed. 

4 do. grains d'ambrette. 

1^ do. Ceylon cinnamon, ground to coarse powder; 
macerate and distil with 3 gallons of alcohol, 95 per cent, 
and 3^ gallons of water. 

Distil the 3 gallons of alcohol from off the water, and 
mix the 8 gallons of aromatic spirit with a synip made 
of 42 lbs. of sugar and 4} gallons of water. (See No. 7.) 
pater. 

81, Christine. 

2 drachms of essence of vanilla. 

8 drops of oil of roses. 
24 do. oil of neroly. 
48 do. oil of cinnamon. 

Dissolve in 8 gallons of 95 per cent, alcohol; mix it 
leith a syrup made of 42 lbs. of sugar, and 4} gallons of 
water. (See No. 7.) 

82. Christophelet. 

6J- drachms of Sj)anish saffron. 
14J do. cinnamon. 
6^ do. cai'damom. 
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10 J ounces of figs. 

10^ drachms of galanga-root. 

4^ ounces of orris-root. 

2^ do. sage. 

4} do. Btaranis. 

2| do. coriander-«eed. 

Ground to a coarse powder. Macerate (seel^o. 5), and 
distil with 6 gallons of alcohol, 95 per cent., and If gallons 
of water. Distil off 5 gallons of the aromatic spirit ; then 
add H gallons of St. Julien Medoc wine; 1| gallons of 
distilled water; 13 drops of tincture of ambergris, and 
2^ gallons of vhite plain syrup (see No. 7). Color pur- 
ple with tincture of elderberry (see No. 92). 

83. Older, Champagne, 

10 gallons of cider, old and clear. 

Put it in a strong iron-bound cask, pitched inside (like 
beer-casks) ; add 2^ pints clarified white plain syrup (see 
No. 7) ; dissolve in it 5 ounces of tartaric acid. Keep the 
bung ready in hand ; then add *H ounces of bicarbonate 

of potassa ; bung it as quickly, and well as possible. 

84. Cider, Strong. 

Take as many apples as will make juice sufficient to 
fill a strong cask. Make a pulp of them, by passing 
them through a dder-milL Spread this pulp out on a 
large surface, in the open air, and leave it for 24 hours. 

Press out the juice as thoroughly as possible, and fill the 
cask up to the bung-hole, and keep it full as long as the 
fermentation is going on, by adding some juice kept aside 
for that purpose. When the fermentation is ended, draw 
it off in another clean cask ; but previous to filling this 
cask, bum 1 drachm of brimstone in it, by hanging an iron 
vessel through the bung-hole. Bung it up carefully, and 
keep it in a cool place. 
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85. Cider, Sweet. 

Procure a cask, pitched inside (like a beer-cask) ; then 
take as many sweet apples as will make juice sufficient to 
fill it. Press the apples as quickly as possible, being care- 
ful to let the juice settle a little while ; then decant the 
jnioe, and put it in the cask in the following manner, viz. : 
1st. Born ^ onnoe of brimstone in the cask (as described 
in recipe No. 84). 2d. Bung up the Qask and let it stand 
a while. 3d. Fill the cask i full with the juice, being very 
careful to shake it well. Go through this process three 
times, and be yery particular to observe the above direc- 
tions each time. After you have put the last ^ of the juice 
in the cask, bung it carefully, and put it in a cool place 
for use. 

86. Citron. 

1 ounce of oil of lemon, dissolved in 
8 J gallons of alcohol, 95 per cent. 
Then add 6| gallons of white plain syrup (see 7)« 
Color yellow (see No. 91). 

87. Citronella 

1 lb. of lemon peel, only the yellow part. 

2 ounces of orange peel, only the yellow part. 
1 drachm of cloves. 

1 do. nutmegs. 

Cut in small pieces ; macerate with 5 gallons of alcohol, 
05 per cent, and 5 gallons of water (see No. 5). Distil 
off 8 gallons of aromatic spirit, and mix it with 2 gallons 
of white plain syrup (see No. 7). Color yellow (see Na 
81). 
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88. Coloring. 

Take 100 lbs. of white sugar, and mix with it d gallons 
of water, in a copper or iron boiler of 50 gallons capacity. 
It IB necessary to have the boiler this size, as in mannfao- 
tnring coloring the liquid is apt to nm over when made in 

a smaller vessel. Put the boiler on a smart fire, and stir 
the sugar constantly, so as to prevent its burning on the 
bottom. Keep it boiling until it gets as black as tar when 
dropped on a cold stone. Then add slowly 6^ gallons of 
boiling water — atflrat^ only a little at a time^ and increas- 
ing the quantity gradually — constantly stirring as the 
whole is dissolved. Pass it through a flannel. 

89. Color, Blue. 

Take 3 ounces of sulphuric add (smoking) and put it m 
a one-gallon glass jar ; add, in very small portions, 1 ounce 
of the finest powdered indigo, being very careful to stir 
the ingredients constantly during the process of mixing 
them. Let the jar stand in a warm place for several days, 
and then add, very slowly, 3 quarts of water ; after which 
add, in small quantities, \ lb. of chalk powder, and con- 
tinae etirriiig it <u. long as a froth rises from the mixture. 
After having done this, let it stand for 24 hours, then de- 
cant, filter, mix 1| pint of alcohol with it, and bottle for 
use. 

90. Color, Q-reen, 

By mixing the tincture of saffron and the tincture of in- 
digo together in difierent proportions, you can obtain any 
shade of green you desire. For a light-green, increase the 
saffron ; for a dark-green increase the indigo. 
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91. Color, Yellow. 

Mix f lb. American Baffron, cut very fine, with 1 quart 
of alcohol, 95 per cent ; put it in a covered jar, in a warm 
place, and let it stand for 8 days; then press, filter, and 
bottle for use. A yellow coloring may also be made of 
turmeric i "tstead of saf&on. Observe the same proportionsy 
and make m the same way. 

92. Color, Purple. 

Mix ^ 'b. elderberries, mashed to a pulp, with 1 quart of 
of alcohr \ 95 per cent. Macerate (see No. 5) in a warm 
place fof B days ; then press, filter, and bottle for use. 

93. Color, Red. 

1 ovnoe of finely-powdered ooohineaL 
j dradun of calcinated alum. 

3 iriled with a quart of water, in an earthen dish ; add 
1 srt of alcohol, 95 per cent., press, filter, and bottle for 
use. 

94. Color, Violet. 

1 pint of blue color. 

9 pints of red color. 
J Ux together. 

95. Coquette Flatteuse. 

? i drops of oil of rose. 

4 5 do. oil of mace. 

Z \ do. essence of ambergris. 

.1 issodve in*3 gallons of alcohol, 95 per cent. ; then add 
a s^rnp made of 42 lbs. of sugar and 4| gallons of watei 
(see No. 7). Color rose (see No. 93). 
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96. Cordial. 
82 drops of oil of cinnamon. 
24 do. oil of cloves. 
24 do. oil of mace. 
48 do. oil of peppermint. 

Dissolve in 8 gallons of alcohol, 95 per cent. ; add a 

syrup made of 42 lbs. of sugar and 4J gallons of water 
(see No. 7). Filter (see No. 3). 

97. Cordial, Bright PearL (JeUy.) 
2 ounees of candied lemons. 

2 do. lemon peeL 

3 do. candied ginger. 

4 do. raw ginger. 

Boil for 20 minutes in 2 gallons of water, strain it, and add 
to the strained liquor a jelly made of the following ingre- 
dients. 

4 omices of currant jelly. 

2 do. almonds blanched and broken. 

1 do. almond bitter, " " 

2 do. St John's bread, broken and mashed^ 
1 do. conserve of white roses. 

1 do. ginger powdered. 

1 do. cinnamon 
" 1 do. mace. 

I pint of lemon jnice, 7 gallons of foTirth-proof spirit, 2 
ounces of isinglass dissolved in water; put this together in 
a stone pot well covered ; then take 6 lbs. of Malaga raisins 
boiled with one gallon of water, and mix with the above ; 
press and filter it through a fiannel while hot. 

98. Cordial, Caraway. 
6 drachms of oil of caraway dissolved in 3 gallons of alco- 
hol, 95 per cent. ; add ar syrup made of 42 lbs. of sugar and 
4} gallons of water. (See No. 7). Filter. 
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99. Cordial, Cherry. 

80 lbs. of cherries, red sour, without stems, make them 
to a pulp and macerate with 4^ gallous of alcohol, 95 per 
cent, (see No. 5) ; press, and add a syrup made of 42 lbs. 
of sugar and 3^ gaUons of water. (See No. 7.) Filter. 

100. Cordial, Ciunamoii. 

} ounce of oil of dnnamon, dissolved in 8 gallons of 

alcohol, 95 per cent. ; then add a syrup made of 42 lbs. of 
6U(;ar, and 3^ gallons of water. (See No. 7.) Filter. 

101. Cordial, Cloves. 

. 12 ounces of doves. 
3 do. . orris-root. 
2 do. cinnamon. 

•J do. cardamom. 

Ground to coarse powder ; macerate or displace with 5 J 
gallons of alcohol, 95 per cent, (see Nos. 4 and 5), and o]^ 
Itallons of water. Distil from off the water 5 gallons of 
aromatic spirit, and then add a syrup made of 24 lbs. of 
sugar and 3^ gallons of water. (See No. 7). 

Color brown with tincture of doves. 

102. Cordial, Ginger. 

10 ounces of ground ginger, 5 drops of oil of bergamot ; 
macerate it with 3 gallons of alcohol 95 per cent., prest 
and filter, and then add a syrup made with 42 lbs. of sugar, 
and 4} gallons of water. (See No. 7). Color pale yellow. 

(See No. 91.) 

Jied ginger is the same as the above, except it is colored 
red with cochineal. 
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103. Cordial, Ghreeu Gra^e. 

8 lbs. of ripe gages and 42 lbs. of sugar, 4} gallons of 
water ; boil them tender and make them to a pulp, skim 
and take from the fire, then add : 

4 ounces of currant jelly. 

4 do. dates, cut in small pieces. 

4 do. ounces of figs, do. do. 

i pint of orange juice. 

3 do. sherry wine. 

1 do. calffr-foot jelly. 

1 ounce of candled lemon 

1 do. cinnamon 

1 do. cloves. 

2 do. ginger. 
1 do. nutmeg. 

1 do. pimento. 

All coarsely powdered ; macerate for one week (see No. 
5), and add 2 gallons of alcohol, 95 per cent.; strain, press 
and filter. 

104. Cordial, Lemon. 

2 lbs. of fresh lemon peeL 

i do. roasted wheat bread, crusts. 

J do. cinnamon, crushed. 
^ ounce of nutmeg, do. 

Cut small and macerate for one week with 5^ gallons of 
alcohol, 95 per cent., and 5^ gallons of water. 

Distil from off the water 5 gallons of aromatic spirit, 
and add ta this 30 drops of oil of lemon, and a syrup made 
of 24 lbs. of sugar, and 3^ gallons of water. (See No. 7.) 

Color, pale yellow. (See No. 91.) 
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105. Cordial, Maccaron, French 

22 onnoes of bitter almonda* 
1^ do. oiiinamon. 
1| do. oloves. 

H do. cardiuiiom. 

Ground to coarse powder ; macerate for one week, with 
5 J gallons of alcohol, 95 per cent., and 5 J gallons of water. 

Distil from off the water 5 gallons of aromatic spirit, and 
mix it with a syrup made of 24 lbs. of sugar, and 3} gallons 
of water. (See No. 7.) Filten 

106, Cordial, Mint 

J ounce of oil of spearmint. 

Dissolve in 3 gallons of alcohol, 95 per cent., then add 
a syrup made of 42 lbs. of sugar and 4} gallons of water. 
(See No. 7.) 

Color green, with tiucture of indigo and saffron. (See 
No. 90.) 

107. Cordial, Noyau, 

1} lb. of apricot kernels. 
^ do. peach do. 
\ do. prune do. 

The rinds of 12 oranges, cut in small pieces. 

Macerate for 24 hours in 3^ gallons of alcohol, 95 per 
cent., and 3^ gallons of water. 

Dista from off the water 3 gaUons of flavored spirit, and 
mix it with a syrup made of 42 lbs. of sugar, and 4f gal< 
Ions of water. (See No. 7.) Filter. 

108. Cordial, Orange. 
1 ounce of oil of orange. 

Dissolve in 3 gallons of alcohol, 95 per cent, then add a 
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syrap made of 42 lbs. of sugar, and 4} gallons of water. 
(See No. 7.) 

Oolor yellow, with a tinctare of saffi*on. (See No. 91.) 

109. Cordisll, Peach. 

12 lbs. of peaches and kernels mashed to a pulp ; let 
them ferment for eight days, and then boil for 2 minutes in 
7 gallons of white plain syrup. (See No. V.) Strain, then 
add 3 gallons of alcohol, 95 per cent. 

Color yellow, and filter. (See No. 91.) 

110. Cordial, Peppermint, 

j, ounce of cIl peppermint dissolved in 8 gallons of alcohol 
^5 per cent. ; add 1 gallons of white plain syrup. (See No. 
1.) Filter. 

111. Cordial Persicot. 

8 Ibf. of peach kernels. 
6 ounces of lemon peel. 
2 do. cinnamon. 

^ do. cloves. 
^ do. nutmegs. 

Macerate for 24 hours in 3^ gallons of alcohol, 95 per 
cent, and gallons of water. Distil from off the water 3 
gallons of flavored spirit, then add 1 gallons of white plain 
syrup. (See No. 7.) 

Color peach-blossom color, with tincture of cochineal. 
(See No. 93.) 

112. Cordial, Quince. 

48 ounces of quinces, grated, macerate for 8 days in 8 j 
gallons of alcohol 95 per cent., and 3i gallons of water. 
Distil from off the waier, 3 gallons of flavored spirit, add 
V gallons of jvhite plaiii syrup. (Sjc No. 7.) 
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113« Cordial Railroad. 

2 drachms of oil of peppermint. 
1 do. do. wormwood* 
82 drops of oil of roses. 
1 dncchm of oil of hyssop. 

Dissolve in 3 gallons of alcohol 95 per cent., then add 
1 gallons of white plain syrup. (See No. 7.) 
Color lilac. (See No. 94.) 

114. Cordial Raspberry. 

12 lbs. of raspberries; boil the juice with 6 J gallons of 
white plain syrup (see No. 7) ; add 3 gallons of alcohol 95 
per cent. Filter. 

11 5i Cordial Red ^ater. 

1 ounce of cloves. 
1 do. cinnamon. 

1 do. J amaica pepper. 

1 do. nutmegs ; all ground to a coarse powder. 

Macerate for 8 days in 3 gallons of alcohol, 95 per cent, 
(see No. 5); add 7 gallons of white plain syrup. (See No. 
7.) Color red with cochineal. (See No. 93.) Filter. 

116. Cordial, Rose. 

40 drops of oil of roses. 

40 do. tincture of musk. 

24 do. oil of orange. 

Dissolve in 3 gallons of alcohol, 95 per cent., then add 7 
gallons of white plain syrup. (See No. 7.) 
Color rose with cochineal. (See No. 93.) 
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117. Cordial, Celery. 



1 lb. of celery seed, and 5 lbs. of celery root, boiled for 
2 minutes with 7 gallons of white plain syrup (see No. 7), 
then add 3 gallons of alcohol, 95 per cent., strain, filter > 
color with tincture of turmeric. (See No. 91). 



3 lbs. of raisins, seeded, 5 lbs. of young sprouts of small- 
age ; cut and wash them ; boil for 2 minutes in 7 gallons 
of white plain syrup (see No. 7) ; strain, then add 3 gal- 
Ions of alcohol, 95 per cent. Filter. 

119. Creme d' Absinthe. (Absinthe Cream.) 



Macerate for 24 hours in 3i gallons of alcohol, 95 per 
cent., and 3f gallons of water. Distil from off the water 
3^ gallons of flavored spirit, and then add a syrup made 
of 53 lbs. of sugar and 3j gallons of water, near boiling 
heat. (See No. 7.) 

Color green with indigo and saffron. (See No. 90.) 

120. Creme d'Angelique. (AngeUca CJream.) 

12 ounces of angelica root powdered ; macerate for 24 
hours in 3| gallons of alcohol 95 per cent (see No. 5), add 
3| gallons of water. Distil over 3|- gallons of flavored 
spirit; then add 53 lbs. of sugar, and 3} gallons of alcohol 
near boiling heat. I 

121. Creme d' Anise, (Aniae-seed Cream.) 

24 ounces of green anise-seed. 
8 do. star anise-seed. 
4 do. cinnamon. 



118. Cordial Smalla^e. 



24 ounces 
8 do. 
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Ground; then macerate for 24 hours in 3 J gallons of 
alcohol, 95 per cent., and 3| gallons of water ; distil frooa. 

the water 3^ gallons of flavored spirit, then add 53 lbs. 
of sugar and 8j- gallons of water, near boiling heat 

122, Creme de Baxbadoes. (Barbadoes Cream.) ? 

4 lemons, the rinds only. 

4 oranges, Ceylon, do. 
5J ounces of cinnamon. 
3 drachms of mace. 

1^ drachms of cloves. 
11 do. coriander-seed. 
11 do. bitter almonds. 
H do. nutmegs. 

Ground and cut ; macerate for 24 hours in 3 J gallons of 
alcohol, 95 per cent., and 3| gallons of water. Distil from 
off the water 3 J gallons of flavored spirit ; then add 53 lbs. 
of sugar, ^and 3^ gallons of water, near boiling heat. 

123. Creme de Cacao. (Ooooa Cream.) 

5 lbs. of roasted cacao. 

1 ounce of Ceylon cinnamon. 

Ground ; macerate for 24 hours in 3^ gallons of alcohol, 
95 per cent., and 3| gallons of water. Distil from off the 

water 3 J gallons of flavored spirit, then add 53 lbs. of sugar 
and 3 1 gallons of water, near boiling heat ; add one ounce 
of tincture of vanilla. 

124i» Creme de Cediat with Chamx>agne. (Cedzat 

Cream.) 

1 ounce of oil of cedrat, dissolve in 2^ gallons of alcohol, 
95 per cent, add 4 quart bottles of champagne, 53 lbs. of - 
sugar, and 3} gallons of water, near boiling heat. 
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125. Creme de Chooolat. (Ghoooiate Graexa.) 

8 lbs. of roasted cacao. 
12 ounces of dnnamon. 
i do. vanilla. 

f do. doyes. 

Oround ; macerate for 48 hours in 3i gallons of alcohol, 
9rf per cent., 3| gallons of water. (See No. 5.) Distil 
from off the water 3J gallons of high-flavored spirit ; then 
add 5a lbs. of sugar, and 3^ gallons of water, near boiling 
heat. 

126. Creme de Cinnamon. (Cimuunon Oream.) 
162 drops of oil of cinnamon. 

Dissolve in 3^ gallons of alcohol, 95 per cent. ; then add 

53 lbs. of sugar, and 3 j gallons of water, near boiling heat. 
Color yellow. (See No. 91.) 

127. Creme de Cinci Fruits. (Oream of Five Fruits.) 

6 bergamots, the rinds only. 
6 bitter oranges, do. do. 
6 cedrats, do. do. 

6 lemons, do. do. 

9 oranges, do. do. 

Cut small; macerate for 24 hours with 9^ gallons of 
-alcohol, 95 per cent., and 3| gallons of water (see No. 5), 
• Distil from off the water 3^ gallons of flavored spirit, 
then add 53 lbs. of sugar and 3| gallons of water, near boil- 
ing heat. 

128, Oreme de Dattes, (Date Cream.) 

8 lbs. of dates pounded, and boiled with 53 lbs. of sugar, 
3} gallons of water ; straui and press ; then add 12 drops 
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of oil of nerolj, and dissolve in 3| gallons of alcohol, 95 
per cent. 

120. Creme Imperiale. (in^enai OiMmJ 

4 ounces of carrot-seed. 
4 do. Ceylon cinnamon. 
8 do. angelica-seed. 
8 do. orris-root. 

Ground; macerate for 24 hoars with 3^ gallons of alco^ 

hoi, 95 per cent., and 3| gallons of water. (See No. 5.) 

Distil from oflf the water 3i gallons of flavored spirit ; 
then add 53 lbs. of sugar and 3^ gallons of water, heated 
near boiling. 

180. Creme de Martinique. (Martinique Oream.) 

4 drachms of tincture of yanilla. 
82 drops of oil of nerolj. 

14 drops of oil of roses. 

24 drops of oil of ciuiiaiuon. 

Dissolve in 3^ gallons of alcohol, 95 per cent. ; then add 
53 lbs. of sugar and 3| gallons of water, near boiling heat, 
and color rose. (See No. 93.) 

131. Creme de Menthe. (Mint Onam.) 

5 lbs. of spearmint. : 

25 lemons, the rinds only. 

Cut and macerate for 24 hours with 3} gallons of aieo> 

hoi, 95 per cent., and 3| gallons of water. (See N"o. 5.) 

Distil from off the water 3^ gallons of flavored spirit, 
and dissolve in it 5 drachms of oil of peppermint ; then 
add 53 lbs. of sugar and 3^ gallons of water, near boiling 
heat. 
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182. Creme de Mooha. (Coffee Oream.) 

82 ounces of Mocha coffee roasted and ground, macerate 
for 24 hovas with 8^ gallons of alcohol, 95 per cent., add 
8 1 gallons of water (see No. 6). Distil from off the 

water 3 J gallons of flavored spirit, and dissolve in it one 
drachm of essence of vanilla, then add 53 lbs. of sugar and 
3^ gallons of water near boiling heat. 

183, Creme de Nymphe. (Lady»s Oream.^ 

07 drops of oil of dnnamon. 
49 do. oil of mace. 
24 do. oil of roses. 

Dissolve in 3^ gallons of alcoliol, 95 per cent., then add 
53 lbs. of sugar and 3| gallons of water, near boiling heat. 
Ck>lor rose. (See No. 93.) 

184. Creme d'Orange, with Champagne. (Orange 

Cream.) 

1 ounce of oil of orange, dissolve in 2J gallons of alco- 
hol, 95 per cent., add 4 quart bottles of champagne, 53 lbs. 
of sugar, and 3} gallons of water, near boiling heat. 

135. Creme de PortUgaL (Portugal Cream.) 

1 ounce of oil of Portugal ; dissolve in 8J gallons of 
Elcohol, 95 per cent., add 53 lbs. of sugar and 3 J gallons of 
water, near boiling heat. 

86. Creme de Roses. (Rose Cream.) 

Dissolve 1 drachm of oil of roses, in 8^ gallons of alco- 
hol, 95 per cent., then add 53 lbs. of sugar and 3} gallons 
of water near boiling heat, and color rose. (See No. 93.) 
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137. Creme Boyale. (Bojai Cream.) 

4 ounces of cloves. 
4 do. cinnamon. 
8 do. carrot-seed. - 
10 oranges, the rinds only. 

Macerate for 24 hoars with 8^ gallons of alcohd, yb per 
cent., and 3| gallons of water (see No. 5). Distil froni 

off the water 3^^ gallons of flavored spirit, then add 63 lbs. 
of sugar and 3^ gallons of water near boiling heat. 

138. Creme de Truffles. (Cream of inifflM.) . 

1 lb. of truffles, ground; macerate for 8 days with 3|> 
gallons of alcohol, 96 per cent, (see No. 6) ; strain, press 
and add 53 lbs. of sugar, and 3| gallons of water, near 
boiling heat. 

Color dark yellow. (See No. 88). 

189. Creme de Yanille. (VaDiUa Oream Oor^) 

2 drachms of vanilla bean, cut fine ; macerate for 2 days 
in 3 J gallons of alcohol, 95 per cent, (see No. 6); then 
add 68 lbs. of sugar and 3^ gallons of water, near boiling 
heat. 

140. Creme VirgiuaL (Virgin's Groam.) 

1} gallons of rose-water. 
If do. orange-flower water. 
Dissolve in it 68 lbs. of sugar, then add 8^ gaUons of 
alcohol, 05 per cent. Filter. 

141. Cuckold's Comfort. 

4^ lbs. of fresh poppies mashed, macerate one week with 
4 gallons of proof spirit (see No. 5) ; strain, press, add one - 
gallon of white plain syrup (see .No. 7); flavor with ^ 
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ounce of essence of vanilla, 24 drops of oil of roses, dissolve 
in 2 ounces of alcohol, 95 per cent. Filter. (See No. 3.J 

142. Olllotte du Pppe. (Pope's BreedhMk) 

I ounce of nutmegs. 

I do. Ceylon dnnamon. 

^ do. doves. 

i do. yanilla. 

Macerate for 24 hours with 8| gallons of alcohol, 95 

cent., and gallons of water. (See No. 5.) 

Distil from off the water 3 gallons flavored spirit; add 
42 lbs. of sugar boiled with 4J gallons of water. Color 
pale yellow. (See No. 91.) 

143, Oaracao d'Hollande. (Hoiiaiid OuraQoa)) 

1 lb. of Cura^oa orange peel. 

1 do. Ceylon cinnamon. 

Let them soak in water ; boil them for 5 minutes wit** 

the juice of 16 oranges and 7 gallons of white plain syrup 
(see No. 7); then add 3 gallons of alcohol, 95 per cent.j 
btraiu, filter ; color dark yellow. (See No. 88.) 

144. Danziger Drops. (See Na 41.) 

2 omices centaurinm. 2^ ounces ginger. 

8 do angelica root 1| do. nutmegs. 
\ drachm aloe socotrin. 2 do. Galanga root. 

^ ounce myrrh. } do. gentian root. 

2 ounces cassia buds. 1 J do. wormwood. 
} do. agaric. 

Grind and macerate with 4} gallons of alcohol, 95 per 
cent, and 5^ gallons of water (see No. 5) ; strain, press, 
filter, and color dark yellow. (See No. 88.) 
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145. Eau d'AbricOtS. (Aprioot Water.) 

80 apricots, very ripe. 
* Out in small pieces, and boil them up with 4 gallons of 
#^ite wine; strain, and add 1^ gaUon of white plain 
ii3mip (see No. 7) ; } an ounce of tincture of cinnamon, 
and <l gallons of alcohol, 95 per cent. ; filter after two 
weeks, 

1 ^6. Eau d' Absinthe. (Absinthe Water.; 
22 onnodo of wormwood. 

Macerate 24 hours with 3 gallons of alcohol, 95 per 
cent., and 3 J gallons of ^vater (see No. 6). Distil from off 
the water 3 gallons of flavored spirit, and add 8 lbs. of sugar 
dissolved m 6 J gallons of water ; filter, and color green 
with tincture of safirou and indigo. (See No. 90.) 

147. Eau d'AciS, (Water of Anise-seed.) 

1 ounce of oil of anise-seed uisjoVed in 3 gallons of alco- 
hol, 95 per cent. ; then add 8 lbs. of sugar dissolved in 6^ 
gallons of water, and filter. (See 14 ow 8.) 

148. Eau d'Anis Compose. (OnLpcuid Water of Aoiao- 

seed.) 

I lb. of green anise-seed. 

J- lb. of star anise-seed. 
^ lb. of angelica seed. 

Grind ; macerate for 24 hours with 3 gallons of alci>hol, 
95 per cent., and 3J gallons of water (see No. 5) ; distil 
from off the water 3 gallons flavored spirit, and add 3 Ibo. 
of sugar dissolved in gallons of water; then filter. 
(See No. 8.) 
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149. EaiL Archi-Episcopale. 
24 cedrats. 

18 ounces of lemon balm. 

3 drachms of mace. 

6 omices of angelica root. 
2 drachms of reseda flowers. 
2 do. jasmin do. 
8 qnarts of orange-flower water. 

Macerate for 24 hours with 3 gallons of alcohol, 95 per 

cent., and 3 J gallons of water (see No. 6) ; distil over 3 
gallons of flavored spirit, add 8 lbs. of sugar dissolved in 
6^ gallons of water. Filter. (See Ko. 3.) 

150. Eau d' Argent. (Silver Water.) 

4 draclims of oil of cedrats. 
1 0 drops of oil of roses. 

Dissolve in 3 gallons of alcohol, 95 per cent., add 20 lbs. 
of sugar dissolved in 5f gallons of water ; filter, then add 
40 sheets of silverfoil, torn or cut in small pieces. 

151. Eau Aromatique. (Aromatic Water.) 

13 omices of Ceylon cinnamon. 
6 do. cardamom. 
6^ do. sassafras. 
13 drachms of ginger. 

Ground ; macerate for 24 hours with 3 gallons of alcohol, 
95 per cent., and 3J gallons of water (see No. 5). Distil 
«ver 3 gallons of aromatic spirit ; mix with it 8 lbs. of sugar 
dissolved in gallons of water. Filter. (See No. 3.) 
7 
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162. Ean de Belles Dames. 

2 J drachms of essence of vaailla. 
12 drops of oil of neroljr. 
8 drops of cSl of roses. 

Dissolye in 3 gallons of alcohol, 95 per omt. ; tdd 20 lbs. 

of sugar dissolved in 6J gallons of water. 
Filler. Color rose. (See No. 93.) 

153. Eau de Bergamotte. (Bergamot Water.) 

10 oranges, the rinds only. 
10 bergamots, do. do. 
5 lemons, do. do. 

Cat them in small pieces, and macerate for 24 hoars with 
8 gallons of alcohol, 95 per cent. ; add 3^ gallons of water 
(see No. 6). Distil :from off the water 3 gallons of flayored 
spirit, and add 20 lbs. of sugar, dissolved in 5 J gallons of 
water. Filter. (See No. 3.) 

154. Eau de Cannelle. (Oumamon Water.) 

1 ounce of oil of cinnamon ; dissolve in 3 gallons of alco- 
hol^ 95 per cent., then add 8 lbs. of sagar dissolyed in 64 
gallons of water. Filter. '(See No. 8.) 

Ean de CarvL (Caiaway Water.) 

l\ lb. of caraway seed, ground ; and macerate for 24 hours 

with 3 gallons of alcohol, 95 per cent., and 3^ gallons of 
water (see No. 6). Distil from off the water 3 gallons of 
flavored spirit, and add 8 lbs. of sugar dissolved in 6J gal- 
lons of water Filter. (See No. 3.) 
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156. Eau de Cedrat. (Cednt Water.) 

48 cedrats, the rinds only. 
24 oranges, do. do. 

Cut and macerate them for 24 honrs with 3 gallons of 

alcohol, 96 per cent., and 3J gallons of water (see No. 5). 
Distil from off the water 3 gallons of flavored spiiijj add 
24 lbs. of sugar dissolved in 6 J gallons of water. Filter. 
(See No. 3.) 

167. Eau de Celery. (Kirschwasser.) 

12 onnces celery seed ground. Macerate for 24 hours 
with 3 galldhs of alcohol, 95 per cent., and 3| gallons of 
water (see No. 6) ; distil from off the water the 3 gallons 

of flavored spirit ; then add 24 lbs. of sugar dissolved 
in 5^ gallons of water. Filter. (See No. 3.) 

168. Eatl de Cerises, (Cherry Water.) 

Take 0 bushels of black cherries, without stems, and 
make a pulp of them; break two handfuls of cherry 
stones; put this pulp in a large cask, and let it ferment 

for 2 or 3 months ; keep off the air by a good fixed cover, 
and add water sufficient to prevent its burning when dis- 
tilled ; then distil over to the strength of 65 per cent* (10 
above proof), and fill it in demijohns or bottles. 

159, Eau de Chasseurs. (Hunter^a Dew.) 

145 drops of oil of peppermint. 
48 do. oil of mace. 

Dissolved in 3 gallons of alcohol, 95 per cent. ; then add 
8 lbs. of sugar dissolved in 6^ gallons of water. Filter 
(See No. 3.) 
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160. Eau de Cologne, pure, (Ooiogao Water.) 

21 oonoes of oil of orange. 
21 do. oil of bergamot 



. 63 drops of oil of roses. 
126 do. oil of doves. 
Dissolve in 10 gallons of alcohol, 95 per cent 

161. Eau de Cologne, a TAmbregris. (Ambergris Oo- 



8|f do. oil of rosemary. 
63 drops of oil of roses. 
126 da oil of doves. 

200 do. essence of amber. 

Dissolve in 10 gallons of alcohol, 95 per cent. 

162. Eau de Cologne au MUSO. (ICuak Odogno Water.) 

« 

21 ounces of oil of orange. 

21 do. oil of bergamot. 

2f do. oil of neroly. 

Qrft^ do. oil of lavender. 

3 If do. oil of rosemary. 

63 drops of oil of roses. 

126 do oil of cloves. 

^ ounce essence of musk. 

Dissolve in 10 gallons of alcohol, 95 per cent* 



2f do. 

do. 
3H do. 



oil of neroly. 

oil of lavender, 
oil of rosemary. 



logne Water.) 



21 ounces of oil of orange. 

21 do. oil of bergamot. 
2f do. oil of neroly. 
6W lavender. 



168. EauCordiale. (Cordial Water.) 

1 ounce of myrrlL 
4 da dnnamon. 
4 do. oardamom. 

Ground ; macerate for 24 hours with 3 gallons of aloo- 
hol, 95 per cent., and 3^ gallons of water (see No. 6) ; 
distil over 3 gallons of flavored spirit ; then add 8 lbs. of 
sugar dissolved in 6^ gallons of water. Filter. (See No. 3.) 

164. £au de Cumizu 

1 ounce of oil of caraway seed dissolved in 3 gallons of 
alcohol, 96 per cent, and then add 8 lbs. of sugar dissolved 
in 6^ gallons of water. Filter. (See No. 3.) 

165. Eau Divine. 

IJ lbs. of fresh lemon peel, the yellow only. 

lb. of coriander-seed. 
1 ounce of mace. 
1 do. cardamouL 

Ground ; and macerate for 24 hours with 8 gallons of 

alcohol, 95 per cent, and gallons of water (see No. 5). 
Distil from off the water 3 gallons of fine flavored spirit, 
add 2 drachms of oil of neroly and drachm of oil of 
bergamot ; after dissolution mix 24 lbs. of sugar dissolved 
In 5^ gallons of water. Filter. (See No. 8.) 

166. EaiL de Fleurs d'Oranges. (Onmge-Fiower "Water.) 

162 drops of oil of neroly, dissolve in 3 gallons of alco- 
hol, 95 per cent., then add 8 lbs. of sugar dissolved in 6^ 
gallons of water. Filter. (See No. 8.) 
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167. Eau de Fxaises. (Slarawbeny Water.) .; 

6 lbs. of strawberries made to a piilp. 
8 lbs. of sugar. 

Boil for 5 minutes in 6| gallons of water; strain, press, 
then add 8 gallons <^ aloohol, 95 per cent. Filter. (Sea 
N^o. 8.) 

168. Eau de Framboises. (Raspberry Water.) 

6 lbs. of raspberries made to a pulp, boil for 5 minutes 
"vnth 8 lbs. of sugar and 6 J gallons of water ; strain, press, 
and then add 3 gallons of alcohol, 95 per cent. Filter. 
(See Ko. 8.) 

169. Eau de Genievre. (Jumper Water.) 

8 drachms of oil of juniper, dissolve in 8 gallons of alco- 
hol, 95 per cent., then add 8 lbs, of sugar dissolved in 6} 
gallons of water. Filter. 

170. Eau de Ghirofle. (CttoTe Water.) 

10 ounces of cloves. 
1} do. mace. 

Ground ; macerate for 24 hours with 3 gallons of alcohol, 

96 per cent., and 3^ gallons of water (see 'No. 5). Distil 
from off the water 3 gallons of flavored spirit, then add 
20 lbs. of sugar dissolved in 6 J gallons of water. 
Color brown with coloring and filter (see Kos. 3 and 88). 

171. Eau de Groseilles. (Oanraiit Water.) 

6 lbs. of red currants made to a pulp, boil for 6 minutes 
with 8 lbs. of sugar and 6^ gallons of water, strsun, pres8| 
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then add 3 gallons of alcohol, 95 per cent. Filter. (See 
No. 3.) 

172. Eau de la Cote, St. Andrd. 

4 lbs. of peach kernels. 

4 onnces of Ceylon cinnamon. 

27 oranges, the yellow parts of the rinds of them. 

Cut; macerate for 24 hours with 3 gallons of alcohol, 95 
per cent., and 3^ gallons of water (see No. 5) . Distil from 
off the water 3 gallons of fine flavored spirit, then add 20 
lbs. of sngar dissolved in 5} gallons of water. Filter. (See 
Ko. 3.) 

173. Eau de Lucr^e. 

64 drops of oil of cinnamon. 

32 do. oil of cloves. 
146 do. oil of cedrat. 

Dissolve in 3 gallons of alcohol, 95 per cent., then add 
20 lbs. of sugar dissolved in 5} gallons of water. Filter. 
(See No. 8.) 

174. Eau de Malte. (Water of Malta.) 

4 ounces of Ceylon cinnamon. 
^ do. castoreum. 
1 do. mace. 

Cut and ground ; macerate for 24 hours with 3 gallons 
if alcohol, 95 per cent., and 8^ gallons of water (see Na 
6) ; distil from off the water 3 gallons of flavored spirit; 
add 20 lbs. of sugar dissolved in 5 J gallons of water. 
Filter. (See No. 3.) 
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175. £au de Menthe. (Mint Water.) 

"J ounce of oil of peppermint dissolved in 3 gallons of 
aksobol, 95 per cent. ; then add 8 lbs. of sugar dissolved 
in ^ gallons of water. Filter. (See No. 3.) 

176. Eau de Mdre. 

1 lb. of angelica root. 
1 lb. of jumper berries. 

Ground ; macerate for 24 bonrs with 8 gallons of alco 
bol, 96 per cent., and 6 J gallons of water (see No. 6) ; 

Btrain, press; dissolve in the liquor 8 lbs. of sugar. Filter. 
(See No. 3.) 

177. Eau de MillefleurS. (AU-Hower Water.) 

12 ounces of orange flowers. 



9 


do. 


quincy blossoms. 


6 


do. 


lavender flowers. 


5 


do. 


orris-root. 


5 


do. 


peppermint. 


4 


do. 


lemon balm. 


4 


do. 


cinnamon. 


2 


do. 


thyme. 


1* 


do. 


cloves. 



Ground ; macerate for 24 hours with 3 gallons of aloo> 
hoi, 95 per cent., and 3} gallons of water (see No. 5) ; 
distil from off the water 3 gallons of flavored sfHrit, and add 
20 lbs. of sugar dissolved in 5 J gallons of water ; color 
green with tincture of indigo and saflfron, and filter. (See 
Nos. 3 and 90.) 

178. Eau de Noix. Crater of Walnuts.) 
54 unripe walnuts pounded to a pulp. 
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8 otmoes of cinnamon. 

4 do. cloves. 
Ground ; macerate for 8 days with 3 gallons of alco- 
hol, 95 per cent, (see No. 5) ; strain, press, filter ; add 8 
lbs. of sugar dissolved Ui 6jt gallons of water ; color dark 
brown. (See No. 88.) 

« 

179. Eau de Noyauz de F&lzbxixg. 

} lb. of bitter almonds. 
|- do. apricot kernels. 

1 do. peach kernels. 
\ do. cherry kernels. 

Ground ; macerate for 24 hours with 3 gallons of alco- 
hol, 95 per cent., and 3^ gallons of water (see No. 6) ; dis- 
til from off the water 3 gallons of fine flavored spirit ; mix it 
with 20 lbs. of sugar dissolved in 5} gallons of water. Fil- 
ter. (See No. 3).- 

18a Eaud'OilletS. (Water of Plnka.). 

2 lbs. of red-pink flowers. 
1 drachm of cloves. 

Gronnd and cut small; macerate for 24 hours with 3 
gallons of alcohol, 95 per cent., and S^ gallons of water 
(see No. 5) ; distil from off the water 3 gallons of fine fla* 
Yored alcohol ; add 20 lbs. of sugar dissolved in 5| <allona 

of water ; color red. (See No. 93.) 

181. Eau d'Or. (Golden Water.) 

12 oranges, the yellow rinds only. 
12 lemons. do. do. do. 

1^ drachms of mace. 
1* 
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3 ounces of cardamom. 

8 do. grains d'ambrette. 

Ground ^ macerate for 24 hours with 3 gallons of alco- 
hol, 95 per cent, and 3} gallons of water (see Ko. 5). 
Distil from off the water 3 gallons of flaYored spirit, then 
add 20 lbs. of sugar, dissolved in 5f gallans of water, filter, 
mix in 2 sheets of pure gold leaf to each bottle. 

182. Eau des Fsuzificatetirs de Grbce. 

24 lemons, the yellow rinds only ; cut and macerate for 
24 hours with 8 gallons of alcohol, 95 per cent., and 3| gal- 
lons of water (see No. 5). DistU from off the water 3 gal- 
lons of flavored spirit, and add to it ^ gallon of orange- 
flower water and 20 lbs. of sugar dissolved in 6J gallons 
of water. Filter. Color red. (See No, 93)^ 

183. Eau de Quatre Graines. (Water of Four Seeds.) 

I lb. of fennel-seed. 
i lb. of celery-seed. 
i lb. of star anisenseed. 

1 lb. of dill-seed. ' 

Ground ; macerate for 24 hours with 3 gallons of alco- 
hol, 95 per cent., and 3^ gallons of water (see No. 5). Distil 
from off the water 3 gallons of fine flavored spirit ; then 
add 20 lbs. of sugar, dissolve in 5| gallons of wat^r. Filter. 
(See No. 8). 

184. Eau de The. (Tea Water.) 

1 lb. of hyson tea. 
^ lb. of souchong tea. 

Ground ; and macerate for 8 days with 3 gallons of alco- 
hol, 95 per cent., and 4^ gallons of water (seg No. 5) ; sti*ain, 
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press and filter ; then add 2^ gallons of white plain syrup. 
(See No. 7.) 

185. EatL Terte Stoxnacbique. 

3 onnoes of ooriander-seedi 
H do. star anise-seed. 
3 do. angelioa seed. 

H do. cloves. 

3 drachms of Spanish saffron. 

6 do. Peruviaa l/alsanL 

3 do. maoe. ' ' 
1} ounce of Ceylon dnnamon. 

6 drachms of carrot-seed. 

18 accajou nuts. 

6 drachms of rosemary. 

6 oranges, the yellow rinds only. 

6 lemons. do. do. do. 

Ground ; macerate for 2 weeks with 3 gallons of alcohol, 
95 per cent., and 8} gallons of water (see No. 5). Distil 
from off the water 3 gallons of high-flavored spirit, mix 

with 20 lbs. of sugar dissolved in 6f gallons of water. Fil- 
ter. Color green (see No. 89.) ^ 

*. 

186. Eau de Yie d'Andaye. 

4 ounces of star anise-seed. 
. 8 do. coriander-seed. 

4 do. green anise-seed. 

4 do. orris-root. 

18 oranges, the yellow rinds only. 

Ground and out ; macerate for 24 hours with 8} gallonB • 

of alcohol, 95 per cent., and 4 gallons of water. (See 
No. 5.) Distil from off the water 3 J gallons of flav^"' ' 
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spirit, then add 40 lbs. of sngar dissolved in 3} gallons oi 
water. Filter. (See No. 8.) 

187. Eau de Vie de Danzig. 

1 lb. of cacao, roasted. 
i do. Ceylon oimiamon. 
J do. mace. 

13 lemons, the yellow rinds only. 

Ground and cut ; macerate for 24 hours with 3 J gallons 
of alcohol, 95 per cent., and 4 gallons of water (see Ko. 5); 
distil from off the water 3} gallons of flavored spirit ; mix 
it with 40 lbs. of sugar dissolved in 3 J gallons of water ; 
filter ; color yellow, mixed with gold leaves. (See Nos. 91 
and 181.) 

188. Eau de Vie de Languedoo. 

4 ounces of pearl-barley boiled for 2 hours in 4 gallons 
of water ; add 1 ounce of linden flowers, 1 ounce of alder 

flowers, -J- an ounce of black tea; boil only for 2 minutes; 
add to this 5f gallons of alcohol, 95 per cent. ; add the fol- 
lowing, made into a tincture : 15 grains of crude cassia, 30 
grains of Turkey rhubarb, } of a grain of aloe socotrin, 
^ an ounce of oak bark ; tnacerate for 48 hours in 3 pints 
of alcohol (see No. 5) ; color pale or dark yeUow. (See 
No. 91.) 

189. Elixir de G-axos. ^ 

i 10 drachms of myrrh. 
10 do. aloes. 
15 do. cloves. 
15 do. nutmegs. 

5 ounces of Spanish saffiron. 

8)> do. Ceylon cinnamon. 
Ground and cut ; macerate for 8 days with 3 J gallons of 
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ftLoohol, 95 per cent., and 4 gallons of water, (see No. 5) ; 
distal from off the water 3} gallons of flavored spirit; add 4{ 
gallons of white plain syrup (see No. 7) and 2 gallons of 
water; color yellow. (See No. 91.) 

190. T^'-l^'^y de Q-enievre. (Elmr of Juniper.) 

1 J lb. of jumper berries, ground ; macerate for 8 days 
with 3J gallons of alcohol, 95 per cent., and 2 gallons of 
water; press, strain, and filter; add 4^ gallons of white 
plain syrnp. (See No. 1.) 

191. Elixir of Long Life 

2 ounces of Zedoary root. 

2 do. agaric. 

2 do. gentian root. 

2 do. Venetian theriak. 
2 do. Turkey rhubarb, 
2 do. aDgehca root. 
4 do. ginger. 

Ground ; macerate for 2 weeks with 4} gallons of alco- 
hol, 95 per cent, (see No. 5); then add 5^ gallons of 
water. Filter. (See No. 3.) 



192. Elixir de Neroly. 

2 ounces of myrrh, i?round ; macerate for 8 days in 3} 
gallons of alcohol, 95 per cent.; add 97 drops of oil of 
neroly ; mix it with 20 lbs. of sugar dissolved in 5 gallons 
of water. Filter. (Se^ No. 3.) 

193. Elixir das Troubadourd, 

4 lbs. of musk roses. 
1| do. jasmin flowers. 
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1 lb. of orange flowers. 
^ ounce of mace. 

2 do. liavenzara nuts, or allspice. 

Cut, and macerate for 2 weeks with 3 J gallons of alcohol, 
95 per cent., and 4 gallons of water (see No. 6) ; distil 
from off the water 3} gallons of alcohol well flavored ; add 
20 lbs. of sugar dissolved in 5 gallons of water; Alter; 
color rose. (See No. 93.) 

194. •pniTriT de Violettes. 

8 gallons of syrap of violets. 

2 do. syrup of raspberries (see No. 856). 

5 do. spirit, 60 per cent. 

Miy and filter. 

195. Escubao d'Irelande. 

12 ounces of Itahan fennel-seed. 
8 do, Ceylon cinnamon. 

Ground ; macerate for 24 hours with 3^ gallons of alco> 
hoi, 95 per cent., and 4 gallons of water (see No. 5) ; distil 
from off the water 3^ gallons of flavored spirit ; add 6| 

gallons of white plain syrup, filter, and color yellow. (See 
Nos. 3, 7, and 91.) 

196. Esprit de ManueL 

100 drops of oil of peppermint. 
59 do. oil of do vies. 

Dissolve in 3)- gallons of alcohol, 95 per cent ; add ^ 
gallons of white pMn syrup ; color green with saffiron and 
indigo. (See Nos. 1 and 90.) 
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197. Essence of Q-inger. 

8 lbs. of grotmd ginger. 
, 6 gallons of alcohol, 95 per cent. 
4 do. of water. 

Macerate for 2 weeks (see No. 6); strain, and filter. 

198. Essence of Lemon. 

2 ounces of oil of lenoion dissolved in 6 gallons of alco- 
hol, 95 per cent. ; add 4 gallons of water ; filter ; color 
jellow. (See No. 91.) 

199. Essence of Peppermint, 

2 ounces of oil of peppermint dissolved in 6 gallons of 
alcohol, 95 per cent. ; add 4 gallons of water ; color with 
tinctore of turmeric* Filter. (See No. 91.) 

200. Essence of Wintergreen. 

2 ounces of oil of wintergreen dissolved in 6 gallons of 
alcohol, 95 per cent. ; add 4 gallons of water ; color red 
with linctnre of sanders wood ; filter. (See No. 8.) 

201. Extrait d' Absinthe. 

26} ounces of Italian fennel-seed. 

^ 5 lbs. of green anise-seed. 
^ 13| ounces of liquorice-root. 
3 1 drachms of calamus-root. 

Ground ; macerate for 24 honrs with 7} gallons of alco- 
hol, 95 per cent., and 6| gallons of water (see No. 6) ; 
distil over till running 45 per cent. ; macerate the distilled 
liquor for 48 hours with 4i ounces of peppermint and 12 
ounces of Pontic wormwood ; press and filter. 
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202. Fining with Milk. 

1 of a pint of good milk, boiled and cooled again, mixed 
with 10 gallons of liquor; it will soon settle it. 

203. Fining with Eggs. 

2 egg whites beaten to froth ; add a little alcohol ; mix 
it with 10 gallons of liquor ; it will soon settle it. 

204. Fining with Potash. 

1^ onnce of carbonate of potash, dissolved in 1 pint of 
water, mixed with 10 gallons of liquor, will soon settle it. 

205, Fining with Alnm. 

8 drachms of powdered calcinated alum dissolved in 
alcohol, and mixed with 10 gallons of liquor, will soon 
settle it. 

206. Fever Drops. 

5} lbs. of oalamns-root. 
1} do. zedoary. 

1} do. ginger. * 
3J do. dried orange apples. 

Ground ; macerate for 8 days in 5 gallons of alcohol, 
80 per cent, (see No. 5) ; strain, press, and filter ; then 
add 4 to 6 ounces of alcoholic extract of Peruvian bark dis- 
solved in 5 gallons of alcohol, 80 per cent. Filter. (See 
No. 8.) 

Dose 3 to 4 teaspoonfuls a day. 

207. Gerofline. 

4 ounce of oil of cloves dissolved in 3 gallons of alcohol, 
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95 per cent.; add 2 J gallons of white plain s r (se« 
No. 1)y and. 4 J gallons of water. Filter. Color yellow. 

208. Q-in, Domestic. 

8 drachms of oil of jnniper ; dissolYO in 5\ gallons o 
alooholy 95 per cent. ; add 4f gallons of water and | ga) 
Ion of white plain sjrup. (See No. 7.) 

209. Gin. English. 

8 drachras of oil of juniper. 
1 drachm of oil of turpentine. 

Dissolve in 5^ gallons of alcohol, 95 per cent. ; add 4] 
gallons of water. 

210. Gin, Holland. 

2^ gallons of Holland gin. 

3} do. alcohol, 95 per cent. 

^ do. water, mixed together. 

211. Gin, London Cordial. 

3 drachms o£ oil of juniper. 
1 do. oil of angelica. 
10 drops of oil of coriander. 

Dissolve in 5^^ gallons of alcohol, 95 per cent.; add | 
gallon of white plain syrup (see No. 7), and 4^ gallons of 
water. Filter, 

212. Ginger Beer. 

10 gallons of boiling water. 
10 ounces of cream of tartar. 
15 do ground ginger. 
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10 lemons cut in slices and boiled together; let them 
stand until nearly cool ; strain and press them. Dissolve in 
this mixture 15 lbs. of sugar, and add when lukewarm, one 
pint of yeast ; let the oompound stand for 14 hours skim 
and filter ; bottle and bind the corks. 

213. Hop Beer. 

2 ounces of hops boiled for 10 minutes in .10 gallons of 
water, with 16 lbs. of sugar ; then skim and strain ; let it 
cool to 80 degrees, Fahrenheit ; add 1^ pint of brewers* 
yeast, and let it stand for 24 hours ; filter, and fill it in an 
iron-bound and well pitdied cask, and bung it up tight. 

214. Huile Absinthe, (ou of Absinthe.) 

1 J lb. of wormwood. 
1 lb. of green anise-seed. 
1 lb. of fennel-seed. 

Ground; macerate for TO days in 4 gallons of alcohol, 
95 per cent. ; add 5 gallons of water (see No. 5). Distil 
from off the water 4 gallons of flavored spirit ; mix it with 
48 lbs. of sugar, boiled for 8 hours with 3 gallons of water, 
filling up as it evaporates ; skim, mix, filter, while warm. 
Sweet-oil color. 

215. Huile d' Amour. (Oflofliom) 

8 ounces of moldavique seed. 

4 do. sprouts of rosemary with flowers. 

16 do. lemon balm. 

Ground ; macerate for 10 days in 4 gallons of alcohol, 95 
per cent. ; add 5 gallons of water (see No. 5). Distil from 
off the water 4 gallons of flavored spirit, and mix it with 



Digitized by Google 



HUILE BE BEBGAMOT. 



168 



48 lbs. of sugar boiled for 3 hours with 3 gallons of water, 
filling up as it evaporates ; skim, mix, filter while warm. 
Color green. (See No. 90.) 

216. Huile d' Ananas. (Pineapple OiL) 

4 lbs. of pineapples, grated ; macerate ihem with 4 gal- 
lons of alcohol, 95 per cent., for one week (see No. 5). 
Strain, press and filter ; add a syrup made of 48 lbs. of 
sugar boiled for 3 hours with 3 gallons of water, filling up 
as it evaporates; skim, mix, filter if necessary. (See 
No. 1.) 

217. HTiile d' Angelique. (Oil of Angelica.) 

12 ounces of angelica root. 

2 do. Ceylon cinnamon. 

Ground ; macerate for 10 days in 4 gallons of alcohol, 95 
per cent., and 6 gallons of water (see No. 5). Distil from 
off the water 4 gallons of flavored spirit; mix it with 48 
lbs. of sugar boiled for 3 hours With 3 gallons of water, fill- 
ing up as it evaporates ; skim, mix and filter warm. (See 
No. 7.) 

• 218. Huile d'AniS. (Oil of Anise-seed.^ 

3 drachms of oil of anise-seed. 
J ounce of tincture of vanilla. 

Dissolve in 4 gallons of alcohol, 95 per cent.; add a 
syrup made of 48 lbs. of sugar boiled for 3 hours with 3 gal- 
lons of water, filling up as it evaporates ; skim, mix, filter 
warm if necessary. (See No. 7.) 

219. Huile de Bergamot. (Oilof Bergamot) 

I ounce of oil of bergamot. 
1 drachm of oil of orange. 
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Dissolve in 4 gallons of alcohol, 95 per cent.; add a 
syrup made of 48 lbs. of sugar boiled for 3 hours with 3 
gallons of water, filling up as it evaporates (See No. 1) ; 
skmiy mix, filter warm if necessary. 

220. Huilo de Cannelle. (Cumamon oa.) 

J ounce of oil of cinnamon, dissolved in 4 gallons of alco- 
hol, 95 per cent. ; add a syrup made of 48 lbs. of sugar 
boiled for 3 hours with 3 gallons of water, filling up as it 
evaporates; skim, mix, filter warm if necessary. (See 
No. 7.) 

221. Huile de Celery. (Oeieiy OxL) 

J lb. of celery seed, ground ; macerate for 10 days with 
4 gallons of alcohol, 95 per cent., and 5 gallons of water. 
(See No. 5.) Distil from off the water 4 gallons of flavored 
spirit ; add a syrup made of 48 lbs. of sugar boiled for three* 
hours with 8 gallons of water, filling up as it evaporates ; 
skiin, mix, filter warm if necessary. (See No. 7.) 

222. Huile des Chasseurs. (Sunter's Oil) 

20 drops of oil of mace. 
12 do. oil of spearmint. 
8 do. oil of neroly. 
120 do. oil of peppermint. 

Dissolve in 4 gallons of alcohol, 95 per cent. ; add a 

syrup made of 48 lbs. of sugar boiled for 3 hours with 3 gal- 
lons of water, filling up as it evaporates ; skim, mix, filter 
warm. Color green. (See Nos. 7 and 90.) 

223. Huile de Citron. (Lemon oa.) 
. ^ ounce of oil of lemon, dissolved in 4 gallons of alcohoi. 
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v5 per cnnt. ; add a syrup made of 48 lbs. of sugar boiled for 
8 hours with 3 gallons of water, filling up as it evaporates ; 
fikim, mix, filter warm. Color yellow. (See Nos. 1 and 91.) 

224. Hxiile de Fleurs d'Orange. (OU of Oraige Mowers. 

50 drops of oil of neroly dissolved in 4 gallons of alco- 
hol, 96 per cent. ; add a syrup made of 48 lbs. of sugar 
boiled for 3 hours with 3 gallons of water, filling up as it 
evaporates ; skim, mix, filter warm* (See ]^p. V.) 

225. Huile de Qerofle, (Oil of Cloves.) 

8 drachms of oil of doves dissolved in 4 gallons of alco- 

ho\ 95 per cent. ; add a syrup made of 48 lbs. of sugar 
boited for 3 hours with 3 gallons of water, filling up as it 
evaporates; skim, mix, filter warm; color dark yellow 
(See Nos. 1 and 91.) 

226. Huile de Jasmin. (Oa of Jasmin.) 
4 lbs. of jasmin flowers. 

Macerate them for 2 weeks with 4 gallons of alcohol, 

95 per cent, (see No. 6) ; strain and press ; add a syrup 
msuie of 48 lbs. of sugar boiled for 3 hours with 3 gallons 
Oa water, fiUing up as it evaporates, skim, mix, fiilter 
IF inn. (See No. 7.) 

227. Huile de Jupiter, (oa of Jore.) 

8 onnces of Italian fennel-seed. 
8 do* cinnamon. 

8 do. roasted cacao. 
4 do. orris-root. 

Gromid ; macerate for 10 days with 4 gallons of alcoholy 
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95 per cent., and 6 gallons of water (see No. 5) ; distil 
from off the water 4 gallons of flavored spirit ; add a syrup 
made of 48 lbs. of sugar boiled for 3 hours with 3 gallons 
of water, filling up as it evaporates ; skim, mix, filter 
warm. (See No. 7.) 

228. Hnile de Kirsohwasser. (oa of Kinohwasser.) 

4 gallons of KirschwBSser ; add a syrup made of 48 lbs. 

of sugar boiled for 3 hours with 3 gallons of water, filling 
up as it evaporates^ skim, mix, filter warm. (See Ko. 7.) 

229. Hmle de Menthe. (Oil of Mint) 

an ounce of oil of peppermint dissolved in 4 gallons of 
alcohol, 95 per cent. ; add a syrup made of 48 lbs. of sugar 
boiled for 3 hours with 3 gallons of water, filling up as it 
evaporates ; skim, mix, filter warm. (See No. 7.) 

230. Huile de Musoade. (OUofMaoe.) 

^ an ounce of oil of mace dissolved in 4 gallons ot 
alcohol, 95 per cent. ; add a syrup made of 48 lbs. of sugar 
boiled for 3 hours with 3 gallons of water, filling up as it 
evaporates ; skim, mix, filter warm* (See Ko. 7.) 

231. Huile de Myrrhe. (oa of Myrrh.) • 

2 ounces of myrrh. 
4 do. cinnamon. 

Ground ; macerate for 10 days with 4 gallons of alcohol, 
95 per cent, (see No. 5) ; strain, press ; then add a syrup 
made of 48 lbs. of sugar boiled for 3 hours with 3 gallons 
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of water, filling up as it evaporates ; skim, mix, filter, 
wanxL (See No. 1.) 



232. Huile de Sept Grains. (Ofl of Seven Seeds.) 

6 oxmoes of green anise-seed. 
8 do. dill-seed. 
3 do. coriander-see<J. 
3 do. femiel-seed. 
8 do. star anise-seed. 
8 do. oaraway-seed. 
1^ do. celery-seed. 

Ground ; macerate for 10 days with 4 gallons of alcohol, 
95 per cent, and 5 gallons of water (see No. 5) ; distil 
from off the water 4 gallons of flavored spirit ; add a syrup 
made of 48 lbs. of sugar boiled for 3 hours in 3 gallons oi 
water, filling np as it evaporates ; skim, mix, filter warm. 
(See No. 7.) 



238. Hnile de Rose. (OUofBoees.) 

50 drops of oil of roses dissolved in 4 gallons of alcohol, 
95 per cent. ; add a syrup made of 48 lbs. of sngar boiled 
for 8 hoars in 3 gallons of water ; fill up as it evaporates ; 
skim, mix, filter warm ; color rose. (See Noa 7 and 98.) 

234. Hnile Royale. (Rojaiou.) 

4 omices of gromid dovea. 
4 do. cinnamon. 

4 do. myrrh. 

8 do. carrot-seed. 

10 oranges, the yellow rinds only. 

Macerate for 10 days with 4 gallons of alcohol, 95 per 
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cent., and 5 gallons of water (see No. 5) ; distil from off 
the water 4 gallons of flavored spirit ; add a syrup made 
of 48 lbs. of sugar boiled for 3 hours with 3 gallons of 
water; fill up as it evaporates; skim, mix, filter warm. 
(See Na 7.) 

235. Huile de Rhum, 

« 

2] ounces of maidenhiur. 

2} do. Ceylon cinnamon. 

Ground and cut ; add to the following syrup when 
nearly done ; take 48 lbs. of sugar, boil it for 3 hours 
with 3 gallons of water, filling up as it evaporates (see 
Ko. 7) ; skim, press, aod filter ; then add 4 gallons of good 
Jamaica mm. 

236. Huile de The. (Oil of Tea.) 

48 lbs. of sugar to be boiled for 3 hours with 3 gallons 
of water ; fill up ^s it evaporates (see No. 1) ; add 8 
ounces of imperial tea ; strain, press i add 4 gallons of alco- 
hol, 05 per cent. ; filter warm. 

■ 

237. Huile de Vauille. (Vanilla OiL) 

2 drachms of vanilla, cut and rubbed, with 1 ounce of 
sugar; add 13 drops of oil of roses; dissolve in 4 gallons 
of alcohol, 95 per cent. ; then add a syrup made of 48 lbs. of 
sugar boiled for 8 hours in 3 gallons of water, filling np a» 
it civaporates (see No. 1) ; skim, mix, and filter warm. 

238. Huile de Venus. (Oil of Venus.) 

6 ounces of carrot flowers. 
6 do. green anise-«eed. 
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6 ounces of caraway-seed 

16 orauges, only the yellow rind. 

Oat and ground ; macerate for 10 days with 4 gallons 
of alcohol, 95 per cent., and 6 gallons of water (see No. 5) ; 
distil from off the water 4 gallons of flavored spirit ; then 
add a syrup made of 48 lbs. of sugar boiled for 3 hours 
with 3 gallons of water, filling up as it evaporates (see No, 
1) ; skim, mix, and filter warm. 

239. Huile de Yiolettes. (Violet Ofl.) 

48 lbs. of sugar boiled for 3 hours with 8 gallons of 
water, filling up as it evaporates (see No. V) ; skim ; take 

from the fire, and add 8 ounces of violet flowers ; let it 
nearly cool, and then add 4 gallons of alcohol, 95 per cent.; 
strain and Alter ; color violet with tincture of indigo and 
cochineaL (See Np. 94.) 

240. Hydromel Vineux (Metheglin), (Wine Mead.) 

16 lbs. of honey, dissolved in 9 gallons of water, heated 
to 84 degrees of Fahrenheit ; add ^ pint of good brewers' 
yeast, mix this well and put it in a clean 10-gallon keg, fill 
it to the bung and put it in a warm place ; during fermen- 
tion keep the keg full with the balance of the liquor. When 
the fermentation is over keep it well banged in a cool 
place. 

241. Hypoorad a rAngeliq.ue. (Angelica Hippooras.} 

10 ounces of angelica-root. 
1 ounce of nutmegs. 

Ground; macerate for 2 days with 9 gallons of claret 
wine (see No. 5) ; then add 8 lbs. of sugar in powder, and 
f gallon of alcohol, 95 per cent. Filter. (See No* S.) 
6 
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242. Hypocras au Cedrat, (Gedrat Hippocras.) 

40 cedrats, the rinds of them cut ; add | gallon of alco- 
hol, 95 per cent., and 9 gallons of good claret wine ; macer- 
ate for 2 days (see No. 5) ; add 8 lbs. of sugar in powder ; 
when dissolved. Filter. (See No. 3.) 

243. Hypooias Framboise. (Raspberry HSppoom) 

3 lbs. of raspberries made to a pulp ; add 9 gallons of 
daret wine, and ^ gaQon of alcohol, 95 per cent Dissolve 
8 lbs. of sugar in powder in it. Filter. (See No. 3.) 

244. Hypocras au Q^nievre. (Juniper Hii^oontsw) 

2^ lbs. of ground juniper berries ; macerate for 2 dap 
with 9 gallons of claret wine, and ^ gallon of alcohol, 9t 
per cent. (See No. 5.) Dissolve and add 8 lbs. of pow 
dered sugar; strain and filter. 

245. Hypocras aux Noyaux. (Noyau Hippocraa.) 

480 apricot 8t(me8. 
240 peach do. 

Broken without touching the kernels ; macerate stones 
and kernels together for 2 days with 9 gallons of white 
French wine, and J gallon of alcohol, 95 per cent, (see 
No. 5) ; dissolve it in 8 lbs. of powdered sugar. Strain an^ 
filter. (See No. 3.) 

246. Hypocras Simple. 

5 ounces of dnnamon. 
2 drachms of cloves. 
1 dc Mace. 

Ground ; macerate for 2 days with ^ gallon of alcohol, 0ft 
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per cent, (see No. 5) ; add one drachm of essence of amber, 
and dissolve 8 lbs. of powdered sngar in 9 gallons of claret 
wine ; strain and filter. (See No. 3.) 

247. HypOOras la YaBille. (Vanilla B^;q;)Ocrafl.) 

1 ounce of vanilla powdered with 8 lbs. of sugar. Dis 
solve them in 9 gallons of claret wine ; add ^ gallon ox 
alcohol, 95 per cent. Filter. 

248. Hypocras au Yin d' Absinthe. (Absinthe Hippo- 
eras.) 

2 J lbs. of fresh wormwood ; macerate for 12 hours in 9 
gallons of white w iue (see Ko. 5), filter ; add to this 
40 lemons, the thin yellow rinds only. 
40 cedrats. do. do. do. do. 
6 ounces of anbe-seed. 
} do. cloves. 

Ground and cut; macerate the whole with J gallon of 
alcohol, 95 per cent. ; add 8 lbs. of powdered sugar ^ strain 
and filter. (See No. 5.) 

249. Hypocras k laViolette. (Violet mppocras.) 

H onnces of orris-root. 
1 do. doves. 

Ground ; macerate for 2 days with 9 gallons of claret 
wine and J gallon of alcohol, 95 })er cent, (see No. 5). Dis- 
solve in it 8 lbs. of powdered sugar ; strain, filter ; add 40 
drops of essence of amber, and 40 drops of essence oX 
mnsk. 

250. Imperial Nectar. 

8 lemons, the yellow rinds only. 
10 oranges. do. do. do. 
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6 ounces of Ceylon cinnamon. 
i do. mace. 

8 do. star anise-seed. 
8 do. coriander-seed. 
4 do. jumper berries. 
3 do. angelica-seed. 

7 Jrachms of Spanish safiron. 

Ground and cut; macerate for 10 days with 4 gallons of 
aioohol, 95 per cent., aud 5 gallons of water (see No. 5). 
Distil from off the water 4 gallons of flavored alcohol, and 
add a syrup made of 20 lbs. of sugar boiled with 4^ gallons 
of water ; when nearly oold mix in i gallon of rose-water. 
Filter, and color rose. (See Ko. 93.) 

251. Instaataneoiis Beer.. 

9J gallons of water. 
. } do. lemon-juice, 
ounce of ginger powder. 

10 lbs. of sugar. Dissolve and mix together ; contmue 
stirring while bottling (strong bottles) get corks, mallet 
and string at hand, then add, for each bottle separate, one 
diachm of bicarbonate of soda ; cork and string it quick. 

252. Lait de Yieillesse. (Milk of Old A«e.) 

1 drachm of tincture of Peruvian balsam mixed with 3 
gallons of alcohol, 95 per cent. ; then add 20 lbs. of sugar, 
dissolved in 6} gallons of water ; mix in i gallon of orange- 
flower water. Filter. (See No. 93.) 

253. Lait Virginale. (Tirgin's Milk.) 

^ ounce of oil of lemon, disolve in 3 gallons of alcohol, 
95 per cent. ; add 20 lbs. of sugar dissolved in 5| gallons 
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of water ; mix with it i gallon of vinegar and J- gallon ot 
lemon-jnice. Filter. 

254. Lait de Vecchia, (Milk of Vecchia.) 

H lb. of roasted cacao. 

J lb. of cinnamon. 
i lb. of carrot-seed. 

Ground; macerate for 24 hours with 3 gallons of alco 
hoi, 95 per cent, and 3J gallons of water (see Ko. 5). 
Distil from off the water 3 gallons of flavored spirit, then 
add 20 lbs. of sagar dissolved in 5} gallons of water. Fil- 
ter. (See No. 3.) 

255. Lemonade Efifervesoing. 

10 ounces of powdered tartaric acid. 
4 lbs. 6 oz., do. sugar. 

1 drachm of oil of lemon mixed together ; ki^p it dry; 
mark it No. 1. 

10 ounces of bicarbonate of soda. 
4 lbs. 6 o& of powdered sngar. 

1 drachm of oil of lemon mixed together ; lKr*p dry ; 
mark it No. 2. 

Direction : ^ ounce of No. 1 in one tumbler of water ; 
dissolve i ounce of No. 2, pat in another tumbler mixed^ 
gives a splendid lemonade. 

256. Lemonade for Bottling, 

10 ounces of dtric acid. 
16 lbs. of sugar. 

3 60 drops of oil of lemon. 

Rub the sugar with the oil of lemon ; mix in the powder 
ed citric acid, dissolve the whole in 9 gallons of water. 
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filter and fill it in soda-water bottles ; add to each bottle ^ 
drachm of bicarbonate of soda in pieces ; cork and string. 

357. Lemonade, Plain, in Powder. (ForTenOaUona.) 

^ lb. of tartaric add in powder. 
16 lbs. of SQgar in powder. 
1| drachm of oil of lemons. 

Rub and mix it well. 

1 ounce of this powder makes a pint of lemonade. 

25a Life of Man. 

2 drachms of oil of lemons. 
1^ do. oil of dores. 
27 drops of oil of mace. 

Dissolve in 3 gallons of alcohol, 95 per cent. ; then add 
24 lbs. of sugar dissolved in 5^ gallons of water ; filter j 
color dark rose. (See No. 93.) 

259. Liqueur ^ la Cambron. 

64 grains of vanilla. 
4 omices of cinnamon. 
4 do. orris-root. 

Ground ; macerate for 24 hours with 3 gallons of alco- 
hol, 95 per cent., and 3^ gallons of water (see No. 5) ; dis- 
til from off the water 3 gallons of flavored spirit ; add 24 
lbs. of sugar dissolved in 5^ gallons of water ; filter ; color 
red. (See No. 93.) 

260. Liqueur des Amis Reunis 

8 ounces of orris-root. 
1 do. of myrrh. 
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4 ounces of cbnanum. 
64 grains of yanilla. 

Qround; macerate for 24 hours with 3 gallons of alco- 
hol, 95 per cent., (see ITo. 5), and 3^ gaUons of water; 

distil from off" the water 3 gallons of flavored spirit ; mix 
with 24 lbs. of sugar dissolved in 5^ gallons of water; 
filter. (See Ko. 3.) 

261. Liqueur des Braves. (Spirit of Man.) 

4 onnces of carrot-seed. 
4 do. cardamom-seed. 

8 do. roasted cacao. 
4 do. Ceylon cinnamon. 

Ground ; macerate for 24 hours with 3 gallons of alco- 
hol, 95 per cent., and 3^ gallons of water (see No. 5) ; dis- 
til from ofT the water 8 gallons of flavored spirit ; add 24 
lbs. of sugar dissolved in 5^ gallons of water ; filter. (See 
No. 3.) 

262. liiqueur de Cafk (Spirit of Coffee.) 

3 lbs. of light-brown roasted coffee ground and boiled 
for 2 minutes with 2 gallons of water ; strain, when cool ; 
add 24 lbs. of sugar dissolved in 3 J gallons of water ; add 
d gallons of alcohol, 95 per cent. ; filter. ^See No. 8.) 

263. Liqueur de Cannelle, (Spirit of cinnamon.) 

2 lbs. of cinnamon, groimd ; macerate for 24 hours with 

3 gallons of alcohol, 95 per cent., and 3^ gallons of water 
(see No. 5) ; distil from off the water 3 gallons of flavored 
spirit; add 24 lbs. of sugar dissolved in 5^ gallons of 
water; filter; color red. (See No. 93.) 
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264. Liqueur de Citron. (Spirit of Lemon.) 

8 lbs. of lemon rinds, only the yellow part. 

Cut and macerate for 24 hours with 3 gallons of alcohol, 
95 per cent., and 3 J gallons of water (see No. 6) ; distil 
from off the water 8 gallons of flayored spirit ; add 24 lbs. 
of sugar dissolved in 5^ gallons of water ; filter ; color yel- 
low. (See No. 91.) 

265. Liqueur de Fleurs d'Oranges. (Spirit of Orange 

Flowers.) 

1 gallon of orange-flower water added to a symp made 

of 24 lbs. of sugar dissolved in 4| gallons of water ; mix 
with 3 gallons of alcohol, 95 per cent. ; filter. (See No. 7.) 

266, Liqueur de Fraises. (Spirit of Strawberriea.) 

10 lbs. of strawberries, boiled for 5 minutes with a 
syrap made of 24 lbs. of sugar, dissolved in 5^ gallons of 
water; strain, and add .8 gallons of alcohol, 95 per cent.; 
filter. (See Nos. 8 and 7.) 

267. Liqueur de Framboises. (Spirit of Raspberries.) 

10 lbs. of raspberries, boiled for 5 minutes with a syrup 
made of 24 lbs. of sugar, dissolved in 5^ gallons of water. 
Strain, and add 3 gallons of alcohol, 95 per cent. ;' filter. 
(See Xos. 8 and 7.) 

268. Liqueur de Groseilles. (Spirit of Ourtwiti) 

10 lbs. of red currants, boiled for 5 minutes with a syrup 
made of 24 lbs. of sugar, dissolved in 6^ gallons of water* 
Strain, and add 3 gallons of alcohol, 95 per cent.; filter. 
CSee Nos. 3 and 7.) 
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269. Liqueur de Mellisse. (Spirit of Lemon Balm.) 

J an ounce of oil of lemon balm, dissolved in 3 gallons 
of alcohol, 95 per cent. ; add 24 lbs. of sugar, dissolved 
jn 5^ gallons of water; filter. Color deep green, with 
tincture of indigo and saffiron. (See No. 90.) 

270. Iiiqueur d'Orange. (Spirit of Orangeai) 

2 lbs. of Cura^oa orange peels, ground; macerate for 
24 hours with 3 gallons of alcohol, 95 per cent., and Bi 
gallons of water (see No. 5) ; distil from off the water 3 
gallons of flavored spirit, add 24 lbs. of sugar, dissolved 
in 4} gallons of water, mix with it 1 gallon of orange-flower 
water ; filter. Color green, with tincture of saflron and 
indigo. (See No. 90.) 

271. Liqueur d'Orgeat. (Spirit of Orgeat.) 

3 lbs. of sweet almonds. 
1 lb. of bitter almonds. 

1 gallon of boiling water ; let them stand together till 
nearly cold ; take the skins off by pressing with the fin- 
gers ; grind, and macerate for 10 days, with 3 gallons of 
alcohol, 95 per cent, (see No. 5) ; strain and press ; add 
J gallon of orange-flower water and 24 lbs. of sugar, dia- 
solved in 5 gallons of water ; filter. (See No. 3.) 

272. Liqueur de Roses, (Spirit of Boaes.) 

6 lbs. of rose leaves. 
8 ounces of cinnamon. 

1 do. fennel-seed. 

The two latter ground ; macerate for 24 hours with 3 
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gallons of alcohol, 95 per cent., and 4 gallons of water 
(see No. 5). Distil over 3 gaUons of flavored spirit ; add 
24 lbs. of sugar dissolved in 5) gallons of water; filter. 
Color rose. (See No. 98.) 

278. liiqueur Stoznaohigae. 

6 ounces of orange peds. 
4 do. lemon. 
2 da anise-seed. 

1} do. galanga-root. 
IJ do. cinnamon. 
IJ do. orris-root. 
1^ do. basiL 

1^ do. large camomile flowers. 
1 ' do. lavender flowers. 
1 do. rosemary. 

J do. vanilla, 
•J do. nutmeg. 
^ do. mace. 
i do. cubebs. 
I do. cardamom. 

Ground; macerate for 24 hours with 3 gallons of alco- 
hol, 96 per cent.; and 4 gallons of water (see No. 5); 
distil from off the water 3 gallons of flavored alcohol, 
add 24 lbs. of sugar, dissolved in 5| gallons of water; 
color red-yellow, with a tincture of safiroa and oochi- 
neaL Filter. (See Nos. 91 and 93.) 

274. Liqueur de Th6. (Spirit of Tea.) 

24 lbs. of sugar and 5^ gallons of water ; boil and skim, 
then add 8 ounces of the best Ilyson tea ; let it stand till 
nearly cool, strain, press ; mix with it 3 gallons of alcohol. 
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95 per cent. Illter. (One ounce of tincture of Spanish sa^ 
fron may do welL) 

275. liOvage. 

8 gallons of Holland gin are mixed with one gallon of 
syrup, a tincture made of 4 lbs. of finely cut celery roots ; 
macerate for 24 hours with one gallon of alcohol, 95 per 
cent, (see 'No. 5) ; strain, and press the alcohol very well 
out, and dissolve 6 draohms of oil of dnnamon and 2 
drachms of oil of caraway-seed ; filter. (See No. 8.) 

276. Maxsaxozn. 

4 lbs. of bitter alm9nds. 
8 ounces of cinnamon. 
8 do. nutmegs. 

Ground ; macerate for 24 hours with 3 gallons of alco 

hoi, 95 per cent., and 3 J gallons of water (see No. 6). Distil 
from off the water 3 gallons of flavored spirit, and add 24 
lbs. of sugar, dissolved in 3^ gallons of water. Filter. (See 
No. 3.) 

277. Maxasquin de Goings. 

48 quinces grated. 

1 ounce of peach kernels broken. 

Macerate for 24 hours in 3^ gallons of alcohol, 95 per 
cent., and 3^ gallons of water. Distil over 8 gallons of 
flavored alcohol, and add 7 gallons of the whitest plain 
syrup. (See No. 7.) 

278. liarasquiii de Fraises, 

10 lbs. of strawberries made to a pulp ; macerate for 
24 hours with 3^ gallons of alcohol, 95 per cent., and 3} 
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gallons of water (see No. 5). Distil from off the water 3 
gallons of flarored alcohol, and add 7 gallons of the 
whitest plain syrup. (See No. 7*) 

279, Maxasquin 4e Framboises. 

10 lbs. of raspberries made to a pulp ; macerate for 24 

hours with 3^ gallons of alcohol, 95 per cent., and 3^ gallons 
of water (see No. 5). Distil from off the water 3 gallons 
of flavored alcohol, and add 7 gallons of the whitest plain 
syrup. (See No. 7.) 

280. Maxasquin de Q-roseilles. 

10 lbs. of red currants made to a pulp ; macerate for 

24 hours with 3^ gallons of alcohol, 95 per cent, and 3^ 
gallons of w ater (see No. 5) ; distil from off the water 3 
gallons of flavored alcohol, and add 7 gallons of the 
whitest plain syrup. (See No. 7.) 

281. Marasqtiin de Peohes. 

12 lbs. of peaches made to a pulp ; only a few stones 
broken ; macerate for 24 hours with 3| gallons of alcohol, 
95 per cent., and 3 J gallons of water (see No. 6). Distil 
from off the water 3 gallons of flavored alcohol, and add 7 
gallons of the whitest plain syrup. (See No. 7.) 

282. Marasquino di Zara. 

9 lbs. of raspberries. 

6 lbs. of sour red cherries. 

8 lbs. of orange flowers. 

Made to a pulp with stones ; macerate for 24 hours wito 
8^ gallons of alcohol, 95 per cent., and 3^ gallons of water 
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(see No. 5). Distil from off the water 3 gallons of flavored 
alcohol, and add 1 gallons of the whitest plain syrup. 
(See No. 7.) 

283. Mirabolanti, Italian. 

1 lb. of ground mirabolantL 
^ do. cardamom. 

Macerate for 24 hours with 3 gallons of alcohol, 95 per 
cent., and 3 gallons of water (see No. 5) ; distil from off 
the water 3 gallons of flavored spirit, and add 24 lbs. of 
sugar dissolved in 5^ gallons of water ; filter. (See No. 3.) 

284. Nectar des Dieux. (Nectar of Olympus.) 

2 lbs. of honey. 

1 * do. coriander-seed. 

J do. fresh lemon peeL 

2 ounces of cloves. 

4 do. 8t> raz calamita. 
4 do. benzoin. 

Ground and cut ; macerate for 2 weeks with 3| gallons 
of alcohol, 95 per cent., and 3^ gallons of water (see 

No. 5) ; distil from off the water 3 gallons of flavored 
spirit, and add 8 ounces of orange water, 1^ draclun of 
tincture of vanilla, and 30 lbs. of sugar dissolved in 5j 
gallons of water ; filter ; color deep red. (See No. 93.) 

285. Nordhaeuser Korn Branntwein. 

45 drops of oil of star anise-seed. 

6 1 drachms of acetic ether. 

7 ounces of St. John's bread (Johannisbrod). 

i drachm of Spanish safiQron. 

I do. gunpowder tea. 
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6 drachms of cinnamon. 

Cut, macerate, and dissolve for 24 hours with 5 gallons 
of the purest alcohol, 95 per cent, (see No. 6) ; then add 
22^ grains tartaric acid dissolved in 5 gallons of water; 
color yeUow ; filter. (See Nos. 8 and 91.) 

286. Oglio di Venere. (OU of Ywm,) 

IJ lb. of cardamom. 
i do. graines d'ambrettes. 
^ do. cinnamon. 
<)> do. myrrh. 

16 oranges, the yellow rinds of. 

' Ground ; macerate for 24 hours with 3 gallons of alco- 
hol, 95 per cent., and 3i gallons of water (see No. 5) ; dis- 
til from off the water 3 gallons of flavored alcohol; add 24 
lbs. of sugar dissolved in 5^ gallons of water ; sweet oil 
odor ; filter. (See No. d.) 

287. Orange Neotax. 

1 ounce of oil of neroly. 

40 oranges, only the yellow rinds. 

Macerate for 8 days in 8 gallons of alcohol, 95 per cent, 
(see No. 5) ; add 24 lbs. of sugar dissolved in 6| gallons 
of water; filter; color yellow. (See No. 91.) 

288. Orangeade. 

40 oranges, tbe rinds only, powdered with 
10 lbs. of sugar. 

8 gallons of water. 

Dissolved and mixed together in a boiler or tub* 
80 oranges, the juice only. 
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40 lemons, the juice only. 

Mix together, and add to the first mixture ; filter. 

289. Parfeit Amour. (Perfect Love.) 

8 omioes of cedrat rinds. 
4 do. lemon peels, 
f do. doves. 

Grotmd ; macerate for 24 hours with 3 gallons of alco- 
hol, 95 per cent., and 3^ gallons of water (see No. 6) ; dis- 
til from off the water 3 gallons of flavored alcohol ; add 30 
lbs. of sugar dissolved in 5| gallons of water ; color deep 
red, and filter. (See Nos. 3 and 93.) 

290. Porter, 

2} gallons of brown malt. 

3} ounces of hops. 

2^ do. molasses. 

8} do. liquorice. 

6 grains of pimentnm. 

24 do. extract of Spanish liqaorice,i 

H do. coculi indicL 

22J do. ginger. 

8 do. heading, or extract of dark burned malt. 
i pint of colonng (see No. 88.) 
^ do. half-burnt coloring. 

All substantial articles are to be ground ; then add 6 gal- 
lons of water at 144^ of Fahrenheit, stir well together, 
let stand for 1| hour ; draw off the liquor as much as pos- 
sible. Repeat the same operation with 3 gallons for the 
2d and 3d time ; mix these liquors, boil them ; clarify with 
the white of 1 or 2 eggs ; cool as quick as possible to 50° of 
Fahrenheit (see No. 6) ; add ^ lb. of yeast, and fill up in 
casks when the fermentation is over. 
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291. Porter en Cercles. 

11 pints of pale malt. 

8 J pints of yellow malt. 
4^ pints of brown malt. 

Ground ; macerate for 1 J hour with 6 gaUons of water 
at 144^ of Fahrenheit (see No. 5) ; stir and mix it well ; 
let it stand covered for 1 1 hour. Draw off the liquor as 
dear and as much as possible. Repeat a second or third 
time the same operation, only with 3 gallons each time. 
Mix these liquors ; boil and clarify with the white of 1 or 
2 eggs (see No. 6) ; add 3 ounces of hops and } drachm of 
salt ; strain, and cool as quick as possible ; add { pint o£ 
yeast at 50^ of Fahrenheit ; M in cask, and let it ferment. 

« 

292. Punch, Imx>erial Raspberry Whisky. 

5 ounces of sweet almonds. 
5 do. bitter do. 

Infused in boiling water ; then skin, and add 1} ounce of 
powdered cinnamon, | ounce of powdered doyes, and 5 
ounces of plain syrup (see No. 7) ; rub them fine ; boil in 

Y gallons of water for 5 minutes ; strain, add when cool 2 
gallons of whiskey, and one gallon of raspberry syrup 
(See ]^o. 356.) 

293. Punch, Kirschwasser, (Essence of.) 

53J lbs. of white sugar. 
31 gallons of water. 

Boil to the crack (see Nos. 9 and 17) ; add 1| gallons ol 
lemon juice ; stir till getting clear, then put it in a clean 
tub, add when cold 5 gallons of kirschwasser. Filter. (See 
No. 3.) 
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294. Punch, d'Orsay. * 

24 lemons, the yellow rinds only. 
24 oranges, do. do. do. 

Cut; macerate for 24 hours with 4 gahous of fourth- 
proof brandy (see Ko. 5) ; then make a syrup of 12 lbs. 
of sugar boiled (see No. 7) with 6 gallons of water and 
the juice of 24 oranges and 12 lemons ; skim and mix all 
together and filter. (See No. 3.) 

295. Punch, Regent, 

14 lemons, the rinds only. 

14 oranges, do. do. 

18| drachms of ground cinnamon. 

1 do. do. cloves. 

2 do. do. vanilla. 

Cat ; macerate for 24 hours with 2 gallons of pure Cog 
nac, and 2 gallons of pure Jamsdca rum (see No. 5). Strsun, 
press, and add 12 lbs. of sugar, boiled with 6 gallons of 

water ; skim, and add to the syrup 2 ounces of green tea ; 
let it cool, and add the juice of 60 lemons and 14 oranges. 
Filter. (See No. 3.) 

296. Punch, Roman. 

The juice of 84 lemons must be beaten to a froth with 
42 eggs ; then add to it 1} gallon of boiling syrup, 1^ 
gallon of Cognac, 1^ gallon of Jamaica rum, 2 gallons oi 
sherbet, maraschino (see No. 329), and 1 gallon of maras- 
qnino di Zara. (See No. 282.) 

297. Punch, Rum. (Essence ot\ 

53 j- lbs. of sugar. 
3 J gallons of water. 
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Boiled to tlie crack (see Nos. 9 and 17) ; add If gallon 
of lemon juice (to the boiling sugar) ; stir till getting clear ; 
then put in a clean tub, and when near cool add 5 gallons 
of good Jamaica rum. Filter. (See No. 8.) 

29a Quatia. 

1 lb. of quassia-root. 
1 lb. of orange peel. 

Ground ; macerate for 24 hours with 3 gallons of alco- 
hol, 95 per cent., (see No. 5) ; strain, press ; add 82 lbs. 
of sugar dissolved in d . gallons of water. Filter. (See 
No. 8.) 

299. Batafia d'Abricots. (Ratafia of Apnoota.) 

8^ lbs. of apricots, the juice of them ; boil for 5 minutes 
in 20 lbs. of sugar, and 4} gallons of water; then add 4 
gallons of alcohol, 95 per cent. Filter. (See No. 8.) 

00. Batafia d' Angelique. (Batafia of Angelica.) 

12 ounces of angelica-root, cut. 
8 do. jumper berries, ground. 

Macerate for 8 days with 4 gallons of alcohol, 95 per 
cent., and 20 lbs. of sugar dissolved in 4} gallons of water 
(see No. 5). Filter. (See No. 3.) 

01. Batafia d'Anis. (Batafia of AniaeHWod.) 

6} ounces of green anisenseed. 
18^ do. star anise-seed. 

Ground ; macerate for 8 days in 4 gallons of alcohol, 95 
per cent, (see No. 5) ; strain, press ; add 20 lbs. of sugar 
dissolved in 4J gallons of water. Filter. (See No. 3.) 



Digitized by Google 



BATAFIA DB FBAMBOIBES. 



187 



302, Ratafia de Cafe. (Ratafia of Coflfee.) 
10 lbs. of roasted Mocha coffee. 

Ground ; macerate for 8 days in 4 gallons of alcohol, 95 
per cent, (see No. 5) ; strain ; add 20 lbs. of sugar dis- 
solved in 4J gallons of water. Filter. (See No. 3.) 

303. Batafia de Cassis. (Ratafia of Black Currants.) 

The juice of 12 lbs. of black currants, boiled for 5 
minutes with 20 lbs. of sugar, and 4J gallons of water, 
then add 4 gtJlons of alcohol, 95 per cent. Filter. (See 
No. 3.) 

304. Hatafia de CoiugS. (Ratafia of Quinces.) 
49 quinces, grated. 

Macerate for 8 days with 4 gallons of alcohol, 95 per 
cent, (see No. 6) ; press ; add 20 lbs. of sugar dissolved ia 
4} gallons of water. Filter. (See No. 3.) 

ft 

305. Ratafia de Fleurs d'Oranges. (Ratafia of Orange 

Flowers.) 

4| lbs. of fresh orange flowers. 

Macerate for 8 days with 4 gallons of alcohol, 05 per 
cent, (see No. 6) ; strain, press ; add f of a gallon of double 

oraiige-llower water and 20 lbs. of sugar dissolved in 4 
gallons of water. Filter. (See No. 3.) 

306. Ratafia de Framboises. (Ratafia of Raspberries.) 

12 lbs. of raspberries, the juice of them boiled for 6 min- 
utes with 20 lbs. of sugar; dissolve in 4^ gallons of water; 
Btrjun, add 4 gaUons of alcohol, 95 per cent. Filter. (See 
No. 3.) 
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807. Batafia de G^^vre. (Kata^ of Juniper.) 

2 lbs. of juniper berries. 
^ ounce of cinnamon. 
1 do. coriander. 
i do. mace. 

Groand ; macerate for 8 days with 4 gallons of alcohol, 
95 per cent, (see No. 5) ; strain, add 20 lbs. of sugar dis- 
solved in 4J gallons of water. Filter. (See No. 3.) 

808. Ratafia de Grenades. (Ratafia of Pomegranates.) 

105 pomegranates ripe, out; macerate for 8 days in 4 
gallons of alcohol, 95 per cent, (see No. 5) ; strain, press, 
add 20 lbs. of sugar dissolved in 4J gallons of water. Fil- 
ter. (See No. 3.) 

309. Ratafia de Grenoble. 

^ ounce of Ceylon cinnamon. 
J- do. cloves. 
} do. mace. 

lb. of cherry-leaves. 
8 lbs. of black cherries. 

Ground ; macerate for 8 days with 4 gallons of alcohol, 
95 per cent, (see No. 5) ; add 20 lbs. of sugar dissolved in 
5 gallons ot black wild-cherry juice. Filter. (See No. 3.) 

810. Ratafia de GroseiUes. (BataflaofCunaats.) 

12 lbs. of red currants, the juice of them boiled for 5 

minutes with 20 lbs. of sugar, dissolved in 4| gallons of 
water ; strain, add 4 gallons of alcohol, 95 per cent. Filter 
(See No. 3.) 
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81 1« Batafia de Mares. (Batafla of Blackberriea.) 

Boil the juice of 12 lbs. of blackberries for $ minates, 
with 20 lbs. of sngar dissolved in 4^ gallons of water ; strain, 
and add 4 gallons of alcohol, 95 per cent Filter. (See 
No. 3.) 

812. Ratafia de Neuilly. 

25 lbs. of soar chernes (red with small stems). 
10 lbs. of black cherries. 
5 lbs. of red pinks. 

Made to a pulp without breaking stones ; macerate for 

2 weeks with 4J gallons of alcohol, 95 per cent, (see 'No. 
5) ; strain, press, and add one gallon of syrup and water 
ap 10 10 gallons. 

318. Batafla de Noiz. (Ratafia of Walmits.) 

420 nnripe wakmts (in month of August.) 
4\ drachms of doves. 

4J do. mace. 

4J do. Ceylon cinnamon. 

Ground and mashed ; macerate for 2 weeks with 4 gal- 
^ Ions of alcohol, 96 per cent., and 3^ gallons of water (see 
No. 5) ; . strain, press and add 2| gallons of white plain 
syrup (see No. 1), Filter. (See No. 8.) 

814. Ratafia de Noyaux. (Ratafia of Noyau.) 

3 J lbs. of apricot kernels ground; macerate for 2 weeks 
with 4 gallons of alcohol, 95 per cent, (see No. 5) ; strain, 
press, and then add 20 lbs. of sugar dissolved in 4J gallons 
of water. Filter. (See No. 3.) 
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815. Itatafia de OilletS. (Batafiaof Pinka.) 

16 lbs. of pinks, the flower-leaves only. 
1 ounce of Ceylon cinnamon. 
1 do. cloves. 

Ground; macerate for 2 weeks with 4 gallons of aloohd| 
05 per cent., and 3\ gallons of water (see No. 5) ; strain, 
press, and add 2 J gallons of white plain syrup. Filter. 

816. Batafia de Peaches. (Batafia of Fs^QhflB.) 

12 lbs. of peaches (the juice of them). 

Let the liquid ferment for 8 days ; break the stones, and 

add to it a syrup made of 20 lbs. of sugar boiled for 5 
minutes with 4} gallons of water ; then add 4 gallons of 
alcohol, 95 per cent. Filter. 

317. Ratafia de Quatre Fruits, (Ratafia of Four 

Fruits.) 

1 gallon of black cherry juice. 
1 do. red currant do. 
1 do. black do. do. 
1 do. raspberry do. 
i an ounce of ground doves. 
^ do. coriander-seed. 

Macerate for 1 week with 4 gallons of alcohol, 95 per 
cent, (see No. 5) ; add 24 lbs. of sugar moistened and 

boiled with J a gallon of water ; mix boiling hot Filter. 

818, Ratafia de Sept Graines. (Ratafia of Seven Seed* ) 

8 onnces of diU^seed. 

8 do. angelica-seed. 
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8 oimoes of fennel-seed. 
8 do. coriandeivseed* 

3 do. carrot-seed. 
3 do. caraway-seed. 
3 do. green anise-seed. 

Ground ; macerate for 8 days with 4 gallons of alcohol, 
96 per cmt^ and gallons of water (see No. 6) ; add 2} 
gallons of white plain sTrup. Filter. (See Nos. 3 and 7.) 

819. Bosa Biaaca. (White Bose.) 

■ 

40 drops of oil of roses. 
65 do. tincture of musk. 

Dissolved in 3 gallons of alcohol, 95 per cent. ; add 20 
lbs. of sugar dissolved in 6 J gallons of water. Filter. 

320. Hose BrOUge. (BedBoee.) 

40 drops of oil of roses. 
40 do. tincture of musk. 
. 24 do. oil of orange. 

Dissolved in 3 gallons of alcohol, 96 per cent., and add 
20 lbs. of sugar dissolved in 5^ gallons of water, and coloi 
rose. (See No. 93.) Filter. (See No. 3.) 

321, RosoHo. 

2 drachms of essence of vanilla. 

13 drops of oil of roses. 

67 do. essence of amber. 

Dissolved in 3 gallons of alcohol, 96 per cent, and add 
20 lbs. of sugar dissolved in 5} gallons of water; color 
rose. (See No. 93.) Filter. 
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322. Bosolio de Breslan. 

2 drachms of essence fif yaniUa. 
16 drops of oil of roses. 
24 do. oil of neroly. 

9 oranges, the juice of. 

Add 4 lbs. of dried figs, cut; boil the orange juice and 
figs together for 5 minutes in a boiler containing 20 lbs. 
of Kugar and 5 J gallons of water ; then press, strain, and 
add 3 gallons of alcohol, 95 per cent., having previously 
dissolved the essence and oils in it ; color rose. (See No. 
93.) Filter. (See No. 3.) 

323. Riiga. (Eua) 
2 lbs. of ruga, or rue. 

Macerate for 24 hours (see No. 6) with 3 gallons of alco- 
hol, 95 per cent. ; stnun, press, and add 20 lbs. of sugar 
dissolved in 6 J gallons of water. Filter. (See No. 3.) 

324. Rum, Jamaica. 

35 gallons of sugar scum, from refineries. 

1 do. West India molasses. 

Dissolved in 35 gallons of water hot enough to get the 
mixture at 80° (degrees) heat; add 1 gallon of good brew- 
ers* yeast. When fermentation is over distil and add ^ of 
a gallon of plain syrup (see No. 7) ; color with oak bark 
diark yellow. 

325. Himi, Jamaica, Imitation. 
^ lbs. of fragments of sugar canes. 

Macerate (see No. 5) for 24 hours with 6 gallons of alco- 
hol, 95 per cent., and 4 gallons of Avater ; add 13 ounces 
of common salt; distil over 6 gallons of Havered spirit; 
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«4d 3f gallons of water, | of a gallon of white plain 
fiynip (see Ko. 7); color dark yellow with oak bark. 

826. Bum, St. Croix (Santa Gmz Bum.) 

62 lbs. of brown sngar dissolved in 40 gallons of boiling 
water; cool it down to 80® (degrees); add 1 gallon of 
brewen^' yeast. When fermentation is over distiL 

827. Sherbet, Currant. 

2^ gallons of entrant juioe. 

2 do. fresh calves'-feet jelly. 

2 do. currant wine. 

2 do. currant ratafia. 

24 lbs. of sugar dissolved in the juice. 

Filter warm. (See Ko. 3.) 

828. Sherbet, Lemon. 

2| gallons of lemon juice. 

2 do. fresh calyes*-feet jelly. 

2 do. Madeira wine. 

2 do. French brandy. 

24 lbs. of sugar rubbed with the rinds of the lemons. 
Filter warm. (See No. 3.) 

829. Sherbet, Maxasquina 

2} gallons of orange juice. 
2 do. fresh calves*-feet jelly. 
5| do. Marasquino di Zara. 
Filter warm. (See No. 3.) 
9 
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830. Sherbet de Quatre Fruits. (SherbA^.^' 

2 J gaUons of cherry juice. 

2 do. fresh calves'-feet jelly. 

5 do. ratafia de quatre fruits. 
Filter warm. (See No. 3). 

. 881. Sherbet, Baspberry. 

2| gallons of raspberry juice. 

2 do. fresh calves'-feet jeUy. 

6 da ratafia de framboises (raspberry). 
Filter warm. (See No. 3.) 

882. Sherbet, Btuii. 

2^ gallonfi of lemon jnice. 

2 do. fresh calves'-feet jelly. 

2 do. rum shrub. 

2 do. Jamaica rum. 

24 lbs. of sugar rubbed with the lemon rinds. 

Filter warm. (See No. 3.) 

838. Shrub, Guizaat. 

5f gallons of red currant juice. 
40 lbs. of sugar. 

Boiled together for 8 or 10 minutes ; let cool ; add '^1 
gallons of good French brandy. Filter. (See No. 3.) 

884. Shrub, Lemon. 

5} gallons of lemon cordial. 
3^ do. do. jnice. 
1-| do. plain syrup (see No. 
Filter, (See No. 3.) 
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835. Shrub, Raspberry. 

3| gallons of raspberry juice. 

2 do. vinegar. 
48 lbs. of sugar. 

Boiled and skimmed for half an hour ; when cold add 
14 gallon of good French brandy. Filter. (See No. 8.) 

336. Shrub, Rum. 

4 gallons of proof Jamaica mm. 
1} do. plain syrup (see No. 1). 
Jf do. lemon juice. 

} do. water. 
Filter. (See Ko. 3.) 

837. Soda "Water. 

10 gallons of water filled in a fountain receiver ; add 8| 
ounces of crystallized citric add ; add 8|- ounces of bicar- 
bonate of soda in lumps or crystals; screw on the pipe 
quick; shake it to dissolve. 

338. Spring Beer. 

3 small bunches of sweet fern. 



8 


do. 


do. 


sarsaparilla. 


8 


do. 


do. 


winter green. 


3 


do. 


do. 


sassafras. 


8 


• 

do. 


do. 


prince pine. 


3 


do. 


do. 


spice wood. 



8 gallons of water boiled down to 6 gallons of decoction 
or extract; strain; 4 gallons of water boiled down to 3 
gallons of decoction, with ^ a lb. of hops; strain; mix 
the two extracts or decoctions together ; dissolve in them 
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1 gallon of molasses, and, when cooled to 80^ (degrees) 
heat, 1} lb. of roasted bread soaked in fresh brewers* 
yeast ; fill up a 10-gallon keg; when fermentation is oTer 
mix with it the white of one egg beaten to firoth ; l>ung 

itt aud bottle when clear. 

889. Sprace Beer, 

9} gallons of water boiled; let it cool to 80^ (degrees) 
heat, and then dissolve 9 lbs. of sugar in it, having pre- 
viously mixed with it 1 ounce of essence of spruce ; then 

add 1 pint of good brewers* yeast, and pour it in a 
10-gallon keg till fermentation is over; then add a hand- 
ful of brick powder and the white of 2 eggs beaten to a 
froth ; mix with the beer, and let it stand tiU dear, then 
bottle. 

840. Stomac^o Beverage. 

10 gallons of bmling water. 

10 ounces of cream of tartar. 

15 do. ground ginger. 
10 lemons, cut in slices. 

Macerate (see No. 5) together ; let it stand till nearly 
cold ; strain, press, and dissolve in it 15 lbs. of sugar, pre- 
viously rubbed together with } an ounce of the oil of 
cloves and ^ an ounse of the oil of cinnamon ; when nearly 
lukewarm add 1 pint of yeast ; let it stand for 14 hoars ; 
skim and filter^ bottle, and be careful to bind the corks 
wrell. 

341. Strong Sangaree. 

j- lb. of candied lemons. 
i do. do. oranges. 
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Cut veiy small ; macerate them with 4 gallons of cherry 
brandy (see No. 5), ^ a gallon of lemon juice, and 1 gallon 
of Madeira wine for 8 days ; strain and press ; then macer- 
ate in another demijohn, for the same length of time, ^ a 
lb. of grated nutmegs, | a lb. of powdered allspice, 2 
ounces of pounded bitter almonds, with 3^ gallons of proof 
spirit; strain, press, and mix the two extracts. Filter. 
(See No. 3.) 

342. Synip, Arrack Punch. 

(For nomerouB other recipes for making sjraps see Appendix.) 

53{> lbs. of sugar. 
3 J gallons of water. 

Boiled to the crack (see Nos. 9 and 17) ; add If gallons 

of lemon juice (to the boiling sugar), and stir till the 
liquid is clear ; pour it in a clean tub, and, when nearly 
cool, add 5 gallons of Batayia arrack ; then filter. (See 
No. 421.) 

343. Syrup, Blackberry. 

80 lbs. of crushed sugar moistened and boiled for 2 
minutes with 6 gallons of blackberry juice, skimmed and 
strained boiling hot. (See No. 421.) 

344. Syrup of Coffee. 

10 ]bs. of fresh Java coffee, fresh roasted and ground. 

6 gallons of boiling water. 

Let it stand, well covered, till cool ; strain and press ; 
then dissolve in this infusion 80 lbs. of sugar ; boil and 
skim for 2 minutes, and then strain. (See No. 421.) 

345. Sirop de Cannelle. (Cinnamon Syrap.) 

1 ounce of oil of Ceylon cinnamon. 

Rubbed and dried up with carbonate of magnesia in a 
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mortar, mobs to make it a powder (see latter part of Ko. 
S) ; put it in a filter bag, and pour 5 gallons of water on 

it ; pour the water over and over till it runs clear ; get in 
this way 5 gallons of clear high-flavored water ; dissolve 
80 lb&. of sugar in the flavored water, and boil for 2 mio* 
utes ; then skim and strain. (See No. 421.) 

» 

846. Sirop Capillaire. (Maidenhair Syropw) 

1 lb. of nuudenhair herb. 
6^ gallons of boiling water. 

Macerate till cold (see No. 5) ; strain without pressing, 
BO as to get 5 gallons ; take the whites of 3 eggs beaten 
to froth, and mix them with the infusion; keep back a 
quart of the liquid ; then dissolve and boil in the above 
80 lbs. of sugar by a good heat ; when the scum rises, put 
in a little from the quart of cold liquid, and this wiU make 
the scum settle ; let it raise and settle d tunes ; then skim, 
and when perfectly dear add | a pint of orange-flower 
water ; then boil once up again and strain (See No. 7.) 



347. Sirop de Cerises. (Cherry Syrup.)" 

6 gallons of cherry juice. 

Let it ferment a few days ; dissolve and boil 80 lbs. 
of sugar ; when clear, skim and strain. (See No. 7.) 

348. Sirop de Groseilles. (Red Currant Syrup.) 

6 gallons of currant juice, pressed after having fermented 
with the fruit for 2 days ; dissolve and boil with 80 lbs. of 
ftugar; skim till dear; then strmn. (See Nos. 1 and 421.) 
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849. Sirop 4 u Flenrs d'Oranges. (Syrup of Orange 

Flowers.) 

6 gallons of orange-flower water boiled up for 2 minutes 
with 80 lbs. of sugar ; skim and strain. (See Nos. 1 and 421.) 

350. Sirop de Gomme. (GumSjrup.) 

' 20 lbs. of best clear white gum arable dissolved in 4 

gallons of water, nearly boiling hot ; take GO lbs. of sugar, 
melt and clarify it with 1 gallon of water (see Nos. 6 and 
add the. gum solution, and boil for 2 minutes. (See 
Ko. 421.) 

851. Sirop de IiimonS. (Lemon Symp.) 

5 gallons of lemon juice. 

1 ounce of best oil of lemons. 

Dissolved in ^ a pint of alcohol, or the rinds of 16 lemons 
rubbed with sugar to extract the essential oil ; dissolve 80 
lbs. of sugar in the juice, and boil for 2 minutes ; skim, 
then strain. (See N'os. 7 and 421.) 

352. Sirop d'Oranges. (Orange Syrup.) 
5 gallons of orange juice. 

Take the rinds of 16 oranges, and rub them with loaf 
sugar to extract the essential oil; then take 80 lbs. of 

sugar and dissolve it in the juice ; boil 2 minutes, skim, 
and strain. (See Nos. 1 and 421.) 

863. Sirop d'Orgeat, (Orgeat Symp.) 

10 lbs. of sweet almonds. 
4 lbs. of bitter almonds. 

Cover them with boiling-hot water; let them stand till 
near cold, and peel them by presdng through your fin* 
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• gen ; beat them in a «tone or ^fOMtf mortar to a yery fine paste 
with some sngar, adding water slowly^; press through a 
linen oloth, so as so get 5 gallons of liquid resembling 

ricli milk ; dissolve in this liquid 80 lbs. of sugar ; boil up 
once, and add 1 pint of orange-flower water ; then strain. 
(See Nos. 1 and 421.) 



854. Sirop d' Ananas. (Pineapple.) 

5 gaUons of pineapple juice, after fermenting 2 days 

with the fruit ; dissolve in the juice 80 lbs. of sugar, and 
boil for 2 minutes ; skim and strain. (See Nos. 7 and 421.) 

356. Syrup, Plain. 

* 

For a description how to make this sympi see No. 7. 



856. Syrapy Raspberry, 

6 gallons of raspberry juice, after having fermented for 
2 days ; dissolve in it and boil for 2 minutes 80 lbs. of 
sugar ; skim and strain ; then filter. (See No. 7.) 



857. Syrap, Raspberry Vinegar. 

5 gallons of raspberry vinegar. (See No. 363.) 
Dissolve in it 80 lbs. of sugar ; boil for 2 minutes ; skim 
and strain* (See Nos. 1 and 421.) 



858. Syrup, Strawberry. 

6 gallons of strawberry juice, after having fermented 
the fruit for 2 days ; dissolve in it and boil for 2 minutef 
80 lbs. of sugar ; skim, and then strain. (See No. 7.) 
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359. Tickle my Fancy. 

1 gallon of lemon juice. 

2 gallons of calves'-feet jelly. 
8 lbs. of stoned raisins. 

4 do. sugar. 

Boiled together, with the addition of a little water, so a» 
to get 2^ gallons of liquid ; press, strain, and add 4 gal- 
lons of good cider ; also macerate for 24 hours (see Ko. 
5) 8 ounces of ground cloves, 8 ounces of ground cinnamon, 
1 lb. of ground ginger, | of a pound of lemon peel cut, f of 
a lb. of isinglass dissolved in a J of a gallon of white wine, 
and 4 gallons of French brandy, 4th proof; strain, press; 
61ter. 

860« Usgaebangh. 

H lb. of cinnamon. 
10 ounces of cloves. 
10 do. nutmeg. 
10 do. ginger. 
10 do. allspice. 

All ground and macerated for 8 days (see "No. 6) with 
10 gallons of old Irish whiskey ; then make another tinc- 
ture consisting of 2^ ounces of [Spanish saffron, 10 ounces 
of isinglass dissolved in 1 quart of white wine in another 
vessel ; macerate both for the same length of time, say 8 
days ; then strain both tinctures ; then dissolve 8 lbs. of 
sugar candy in ^ a gallon of water ; strain, and mix all these 
three strained liquids together, and add 5 ounces of tiuo- 
ture of rhubarb. Filter. (See Ko. 3.) 

361. Yerdtdino de Turino. 

1 ounce of myrrh. 
4 ounces of Ceylon cinnamon. 
9* 
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4 ounces of oardamom. 

Macerate for 24 hoars (see No. 5) with 3J gallons of 

alcohol, 95 per cent., and 4 gallons of water ; distil from 
oflf the water 3| <xallons of flavored spirit, and add 24 lbs. 
of sugar dissolved in 5 gallons of water ; color green. 
(See No. 00.) Filter. 

362. Vesi)etra 

8 ounces of angelica-seed. 

4 do. Ceylon cinnamon. 

1 do. mace. 

40 lemons, the ydlow rinds only. 

Macerate for 24 hoars (see No. 5) with 8} gallons of 
dcohol, 95 per cent., and 4 gallons of water ; distil from 
Dff the water 3^ gallons of flavored spirit, and add 24 
lbs. of sugar dissolved in 5 gallons of water. Filter. (See 
No. 3.) 

863. Vinegar, Raspberry. 

80 lbs. of raspberries made to a pnlp. 

7^ gallons of wine or elder vinegar. 

Macerate for 8 days (see No. 5) ; press and straip. 

864. Whiskey, Irish.* 

8 gallons of genuine Irish whiskey. 
7 do. best pure spirit, mixed. 

* Without large distiUeries these whiskeys— Irish and Scotch (see 
Scotch, Kos. 364-366)— cannot be manofactored with profit It is a hum- 
bag to make them with essences, and a nuisance as iQgarda health, 
rhe beat imitation is mixing in proportion to the price. 
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865. Whiskey, Monongahela. 

8 gallons of Monongahela whiskey. 
V do. pure spirit. 
Color yellow. (See No. 91.) 

366. Whiskey, Scotch. 

8 gallons of best gennine Scotch whiskey. 
7 do. best pure spirit. "Mix. 

367. Wine, Blackberry. 

i OTinoe of ground cinnamon. 

i do. do. cloves. 
i drachm of cardamom. 
1 do. nutmug. 

6 gallons of blackberries, made to a pnlp. Mix with 6 
gallons of water heated at lOO*' Fahrenheit, in which 10 
lbs. of sugar have been previously dissolved; fill up a 

10-gallon keg, but keep back J a gallon, and place it in a 
warm atmosphere ; keep the keg constantly full from this 
^ gallon, and after fermentation has ended strain and 
press; then add 1 gallon of alcohol, 95 per cent., and 
filter or fine. (See Finings, Nos. 202, 203, 204, and 205.) 

368. Wine, Black Currant. 

6 gallons of black currants, made to a pulp; mix 
with 5 gallons of water heated to 100^ Fahrenheit, in 

■which 10 lbs. of sugar have been previously dissolved; fill 
up a 10-gallon keg, but keep back i a gallon ; put the keg 
in a warm place ; keep it constantly full from the ^ gallon ; 
stndn, press, and then add 1 gallon of good alcohol, 95 per 
cent Filter or fine. (See Finings, Nos. 202, 203, 204| 
and 205.) ^ 
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369. Wine, Bordeaux, Red, 

4 gallons of high-flay ored red Bordeaux wine. 
_ 0 do. plain wine. 

Colored to the same sliade with tincture of alderberries. 



870. "Wine, Bordeaux, White. 

■ 

4 gallons of high-flaFored white wine. 
6 do. plain wine. 

Color to the shade with coloring or tincture of saffron. 

(See Nos. 88 and 91.) 

371. Wine, Biroli. 

9 gallons of birch juice, drawn in the month of Febru- 
ary or March from the birch tree by boring holes in it ; 
boil and skim, and cool it down to 100° Fahrenheit ; then 
dissolve in it 9 lbs. of sugar, and add 2 ounces of lemon 
peels, finely cut; produce fermentation with 1 pint of 
gluten ; put the ingredients in a keg, and keep it con- 
stantly full till fermentation is over ; filter or fine it (see 
from ^^*os. 202 to 205), and put in another keg, in which 
you have previously burnt a strip of brimstone paper, 
(See No. 418.) 

I 

872. Wine, Champa^e. I 

10 gallons of light white wine, such as Sauteme oi 
Rhine wine, well clarified ; add 3 lbs. of the whitest 
rock candy, dissolved in 1^ pint of water ; to this syrup 
add i Si gallon of wine alcohol (bon goiit), or any other 
perfectly free of flavor ; when all this is perfectly clear 
fill it in a soda-water apparatus, and impregnate it with 
carbonic acid (for &mily use 1^ drachm of citric acid, and 
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1 J of bicarbonate of soda) ; bottle, cork, wii;e, cap and 
labd. 

373. Wine, Champagne, English. 
6 gallons of currant juice. 

5 do. water, in which 15 lbs. of sugar have been 
dissolved; let the liquid settle for 3 days, decant, and then 
add 1^ gallon of pure spirit, free of thivor ; put it in a 
keg, and let it stand unbunged for 6 weeks; bung up 
tight, let it stand for a year, and then bottle. 

374. "Wine, Cherry. 

Take 10 gallons of fresh-pressed cherry juice, and dis- 
solve it in 6 lbs. of sugar ; put this juice in a keg, and 

keep it constantly full of the liquid during the process of 
fermentation ; then filter or fine it (see irom Nos. 202 to 
205), and fill in a pitched keg or bottle. 

375. Wine, Currant, Bed. 

8 lbs. of honey. 
10 do. sugar. 

1^ gallons of water boiled ; clarified with the white of 1 
egg; skim and strain; then add If gallon of red currant 
juice, and 1 pint of yeast; put in a keg, and keep it full oi 
the liquid during fermentation ; filter or fine (see from 
Nos. 202 to 205) ; put in a dean pitched keg, and bung 
tight or bottle. 

376. Wine, Cyprus, Imitation o£ 

8| gallons of water. 
8| pints of alderberries. 
lbs. of sugar. 
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*l drachms of gronnd ginger. 
8|- do. cloves. 

Boil together for 1 hour ; skim ; strain when cooled to 

100° FalirenliL'it, and put in a 10-gallon keg which contains 
10^ ounces of mashed raisins ; fill up the keg, and add 1 
pint of yeast, and during fermentation he careful and keep 
the keg full with the balance of the liquid ; filter or fine it. 
(See Nos. 202, 208, 204, and 205.) 

377. Wine, Damson. 
80 lbs. of damsons. 

Macerate for 2 days (see No. 6) with 10 gallons of boil- 
ing water ; strain, press, and dissolve 25 lbs. of sngar in 
the liquid ; then add 2^ pints of French brandy, and let it 
stand a few days ; filter, bottle, and be careful and add 
^ an ounce of ground sugar to each bottle; cork and 
string it. 

878. Wine, Frontignan o£ 

4i gaUons of red wine. 

4^ do. white wine. 

1 da 4th-proof spirit. Mix. 

379. Wine, Ginger. 

12 gallons of water and 19 lbs. of sugar dissolved and 
boiled to syrup (see No. 7), 9 ounces of washed and cut 

ginger, -J a gallon of boiling water ; macerate till cold (see 
No. 5) ; strain, press, and mix with the syrup; then add 
6 lbs. of Malaga raisins, 3 lbs. of Muscat raisins mashed to 
a pulp, 1 ounce of isinglass soaked in i a pint of water, 4 
lemons cift in slices, and 1 pint of good brewers' 'yeast; 
" pat all in a keg, and keep it full with the liquid during 
the process of fermentation for 8 weeks ; at the ead of 



WINE, JUHIFEB. 



207 



which time bottle or fill a keg in which has been burned 
Bome brimstone ; bxmg tight. (See No. 418.) 

880. Wine Grapes. 

11 gallons of lightly-pressed juice of sweet grapes ; fill a 
10-gaIlon keg to the bnng ; let it stand in a warm place, 
and keep it full during fermentation ; after it has settled 
draw it off in a dean keg ; filter the dregs of the first, and 

add the clear to the liquid that has been drawn off. In 
the month of March the second fermentation begins, then 
lift the bung ; when the second fermentation is over, if the 
wine is red, fine with the white of 1 egg beaten to a froth, 
but when white, with a mixture composed of 1 ounce of 
isinglass steeped in a pint of the wine, and beaten and 
mixed as with the egg ; put the red wine in a pitched keg, 
the white in a brimstone keg, and bung tight. 

r 

881. "Wine, Greek. 

Take a sofficient quantity of perfectly ripe grapes to 
make 10 gallons of juice, and expose them to the sun for 
ten days ; press out the juice in a boiler, and keep it over 

a fire until it attains the boiling point ; then add 5 dzs. of 
sea-salt ; take it from the fire, and let it stand for 8 days, 
then bottle. 

382. Wine, Juniper. 

12| gallons of hot water. 
I ounce of ground coriander-seed. 
55 lbs. of ground juniper berries and 
5 lbs. of brown sugar. 

When the liquid is cooled to 100^ Fahrenheit, add 1 

pmt of good brewers' yeast, and put all in a keg with the 
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top out; fix the top again as tight as poscdble, and wLen 
fermentation is over, and the wine clear, draw off ; press 

and filter the balance, and put it in a new, clean pitched 
keg. 

383, Wine, Lemon. 

Take 11 gaDons of water and 15 lbs. of sngar, and boil 
them together nntil the sugar is perfectly dissolved ; then 
skim and strain the liquid, and when it has cooled to 100'' 
Fahrenheit, add 50 lemons, cut in very thin slices, and 1 
quart of fresh brewers' yeast ; put a 10-gallon keg in a 
warm place, and fill it full to the bong, and keep it full 
with the liqtdd daring the fermentation ; strain, press, and 
filter ; then add | a gallon of good sherry, or Maddra 
wine. 

384. Wine, LiqneTir. (CordiaL) 

Take a sufficient quantity of sweet grapes to make 7 
gallons of juice, and expose them to the sun for 10 days 
before pressing them ; as soon as they are pressed put the 
jnice in a 10-gallon keg, and fill it up with B gallons of 
alcohol, 95 per cent., and 1 onnce of ground cinnamon ; 
mix well, bung it, and after settling (say 1 month) bot- 
tle it. 

. ' 885. Wine, Madeira. 

4 gallons of good Madeira, high flavored. 
6 do. plain wine. 

Color to same shade with coloring or tincture of saffiron 
See Nos. 88 and 91.) 

386. Wine, Malaga. 

4 gaUons of Malaga wine, best quality. 

9 do. plain wine ; and fur sweetening add 
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2J pints of plain syrup. (See N"o. 1.) 

Color with elderberry tincture and coloring. (See SS.) 

387. Wine, Mixed, 

1 J gallon of fresh-pressed currant juice. 

1} do. do. do. grape do. 

If do. do. do. raspberry do. 

If do. do. do. Eng. cherry do. 

24 lbs. of sugar dissolved in the mixed juices ; add 1 
quart of good brewers' yeast, and fill up a keg holding 8 
gallons ; keep the cask full with the remaining juice 
during fermentation ; when this is over add 1^ gallon of 
good French brandy ; let it stand together for a few days 
longer ; then filter and bottle. 

388. Wine, Muscat. 

10 gallons of plain wine. 

20 lbs. of Muscat raisins, bruised, 
f lb. alder-flowers, hanging in a bag. 
Macerate for 2 or 3 months (see No. 5) ; press, and filter 
or fine. (See Nos. 202, 203, 204, and 205.) 

889. Wine, Orange. 

11 gallons of water and 15 lbs. of sugar; boil, skim, and 
strain, and, when cooled to 100° Fahrenheit, add 50 oranges 
cut in thin slices and 1 quart of fresh brewers' yeast ; fill a 
keg to the bung, and keep it full with the liquid during 
fermentation, and let it stand in a warm place; when fer- 
mentation is over, strain, press, and add J a gallon of 
brandy. Filter. (See No. S.) 

890. Wine, Parsnip. 

Boil 40 lbs. of parsnips and 1 1 gallons of water down to 
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« 

9 gallons ; press oat the liquid, beat 3 eggs to froth, aud 
mix with the decoction ; when it is cool take out i a gal- 
lon, and add 1 ounce of bruised bitter 'almonds, and dis- 
solve in the decoction 25 lbs. of sugar ; boil, and let the 
scum rise 3 times ; then stop the raising by adding from 
the J gallon of cool liquid (see No. 1) ; skim, strain, and 
cool down to 100® Fahrenheit; then add 1 quart of yeast, 
and, after fermentation is over, add 1^ quart 4th-proof 
Cognac Filter. (See No. 3.) 

391. "Wine, Peach. 

To 10 gallons of peach juice, pressed from, the ripest 
fruits, add the stonee, but without breiiking them ; dis- 
solve 5 lbs. of sugar in the juice, and put it in a. keg, which 
must be kept constantly full with the liquid till fermenta- 
tion ends ; then add 1 ounce of ground cloves, strain^ and 
mix to it I a gallon of good pure alcohol, 95 per cent. 
Filter. (See No. 3.) 

392. Wine, Flaixu 

9^ gallons of water, at 86^ Fahrenheit. 

10 lbs. of sugar. 

4 do. raisins, mashed. 

3 ounces "of tartaric acid. ^ 
1 pint of strong vinegar. 

1 qu<art of brewers' yeast. 

Mixed and dissolved together ; fill ap a keg, put it in a 
warm place, and keep it constantly full with the liquid 
until fermentation is over ; then add 1 gallon of alcohol, 
95 per cent. ; strain, press, and filter. (See No. 3.) 

393. Wine, Port. 

4 gallons of high-flayored port .wine. 
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6f gallons of plain wine. 

} do. plain syrup. (See No. 7.) 

Colored with tincture of alderberries. 

894. Wine, Quince. 

; 8 gallons of quince juice, made as follows: 
' After wiping off the quinces cut them in slices and make 
a pulp ; press out the juice ; heat it near boiling ; dissolve 
10 Iba. of sugar in it ; then skim, strain, and let it cool to 86^ 
Fahrenheit ; fill a keg, and put it in a warm place ; add 1 
quart of brewers' yeast ; mix well ; fill up the keg with 
tl e liquid during fermentation, and when over add 2J gal- 
OS of good sherry or Madeira wine. (See No. 3.) 

395. Wine, Raisin. 

Take 60 lbs. of Malaga raisins, and macerate with 10 
gallons of boiling water until cool (see No. 5) ; then rub 

them between the hands so as not to hurt the stones ; pass 
the pulp through a sieve; press slowly, so as to get 11 
gallons of the liquid with the water used to wash out 
the pulp; then dissolve in it 6 ounces of powdered 
rock candy, and add the rinds of 4 oranges, 2 lemons, 
and 1 ounce of bruised bitter almonds, with 1 quart of 
brewers' yeast ; fill a 10 -gallon keg, and keep it full with 
the liquid during fermentation ; then strain, press, and add 
1 quart of the best French brandy. 

396, "Wine, Baspberry. 

Take 10 gallons of fresh raspberry juice, and add 7 J lbs. 
of sugar, boiled and clarified with the white of 2 eggs ; 
skim, strain, and when nearly cool add 1 pint of good 
brewers' yeast ; fill a 10-gallon keg, and hang in it a little 
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bag with 1 otmce of ground mace ; fill up with the juice 

until fermentation is over, and add 1 J gallon of good port 
wine. Filter. (See No. 3.) 

897. "Wine, Bose. 

10 gallons of water. 

80 lbs. of sugar. 

1 j- gallon of red rose leaves. 

Boil for 2 minutes ; when lukewarm fill up a keg ; put 
it in a warm place ; add 1 pint of yeast ; fill up constant- 
ly with tlie liquid till fermentation ceases; dissolve -J- 
drachm of otto of roses in 2 ounces of alcohol, 95 per 
cent, and mix it with the above wine ; strain ; color rose 
with the tmctnre of cochinefd. Filter. (See Nos. 3 and 
08.) * 

808. Wine, St. G^eorge. 

5 gallons of dark red claret. 

5 do. piquepouil. 

Mix ; add 1 gill of spirit of raspberries, 1 gill of spirit 
of lemonbalm, and 1 gill of spirit of orris-root. 

899. Wine, Sherry. 

4 gallons of high-fiavored sherry wine. 

6 do. pljdn wine. 

Colored with coloring. (See No. 88.) 

400. Wine, Tokay. 

4 gallons of tokay, best quality. 

6 do. plain wine. 

Sugar and color to suit the taste. 
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APPENDIX. 

coirrAiNmo diffeeent articles usually kett fob use 

IN LIQUOB STOBES. 



401. Bottle-wax, Blax^k. 

1 lb. of rosin, white and transparent ; melt it in a tin dish 
over a slow fire ; add about i an ounce of boiled linseed oil 
(varnish), so as when a drop is taken out on a cold stone 
it loses its brittleness ; then add 1 ounce of lamp-black, 
stirred in miul all lumps are dissolved. 

402. Bottle-wax, Green. 

1 lb. of rosin, white and transparent ; melt it in a tin 

dish over a slow fire ; add about ^ an ounce of boiled lin- 
seed oil (varnish), so as when a drop is taken out on a cold 
stone it loses its brittle quality ; then mix in 4 ounces of 
chrome green, stirred until the lumps are dissolved. 

408. Bottle-wax, Yellow. 

1 lb. of rosin, white and transparent ; melt it in a tin 
dish over $ slow fire ; add about i an ounce of boiled lin- 
seed oil or varnish, so as wh€n a drop is taken out on a 
cold stone it loses its brittle character; then mix in 4 

ounces of chrome yellow, finely powdered ; stir until all 
*umps are dissolved. 

404. Bottle-wax, Bed. 

1 lb. of rosin, white and transparent ; melt it in a tin 
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dish over a slow fire ; add about | an ouiioe of boiled Uii 
seed oil or varnish, so as when a drop is taken out a 
oold stone it loses its brittleness ; tlien mix in 1 oimoe oi 
cinnabar or vermilion, mixed with 3 ounces of pr^^ed 
ofaalk; stir until all lon^ are dissolved. 

405. Bottle-wax, White. 

1 lb. of rosin, white and transparent ; melt it in a tin 
dish over a slow fire ; add about i an ounce of boil^ lin- 
seed oil or varnish, so as when a drop is taken out on a 
oold stone it loses its brittleness ; then mix in 4 oimoes of 
lino white ; stir until all lamps are dissolved* 

406. Brandy Apricots. 

Take some nice apricots before becoming perfectly ripe, 
rub them slightly with a linen cloth, and prick them with 
a pin to the stone in different places ; then lay them in very 
cold water, and at the same time take equal parts of water 
and plidn syrup, so as to cover the apricots ; boil the syrup 
in a copper boiler, and when boiling throw aU the apricots 
at once in the syrup, and keep them down with the skim- 
mer ; when they begin to get soft under pressure of the fin- 
ger, take them gently out, lay them in a sieve to drip off 
the syrup ; then arrange the fruit in an earthen dish, clarify 
the syrup with the white of an egg (see l^o. 7), boil it to 
its regular thickness, and throw it boiling hot on the apn* 
cots so as to cover them ; let them stand for 24 hours, then 
take them out of the syrup, and put them in glass jars, with- 
out squeezing them. The balance of syrup is clarified 
again, and mixed with 3 parts white 4th-proof brandy ; fiU 
up the jars with syrup, and cork and seal them. 
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407. Brandy, Angelica. 

Take thick, fresh angelica stems ; cut and free the sterna 
of the leaves ; wipe them dean with a linen cloth ; make 
pieces of 1 to 1^ inches in length, and put them in fresh 
water to be washed ; then put them in boiling water ; boil 
up for several times ; let the fire go out ; cover the boiler ; 
macerate for 1 hour ; take them out with the skimmer, 
and put them in cold water ; take them out again ; press 
them gently between the Imen cloth, so as to get all the 
water oat ; then boil them thoroughly in plain syrup, and 
lay them on a sieve to drip off the syrup for 24 hours ; 
then again boil the syrup to its former thickness, clarify it, 
•and mix it with 2 parts white 4th-proof brandy ; fill up the 
jars, and cork and seal them. 

408. Brandy Cedrats. 

Take cedrats with very thick rinds ; cut off, with a veiy 
sharp knife, the outside part of them, without touching 
the white; keep the rinds for the use of cordials, &c. ; 
split the white rind in 4 parts, without touching the fruit ; 
take the rinds off ; put them for a little while in alum 
water (this is done to retain the natural color of the fruit) ; 
then boil in plain syrup by a slow fire, and when soft 
enough take them out with a skimmer ; put them in an 
earthen dish ; cover them with fresh clarified syrup ; aller 
24 hours take them out of the dish, and put them in jars ; 
mix 2 parts of white 4th-proof brandy (macerated before 
with some rinds) ; add 1 part of the syrup ; fill up the jara, 
cork and seal. 

409. Brandy Cherries. 

6 lbs, of red sour cherries with short stems ; take off the 
last; cover them with 1 gallon of 4th-proof white brandy; 
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macerate them for 2 weeks (see Xo. 5) ; decant the liquor; 
then add 4 lbs. of sugar, moistened and boiled with 1 pint 
of water ; skim ; this done, make a tincture of 1 drachm of 
ground doves, 4 drachnu of ground coriander, 4 drachma 
of star anise, 2 drachms of grouiid dnnamcm, and 36 gnuna 
of maoe, with 1 quart of 4th-proof white brandy mixed 
with the above ; filter ; cover the cherries in the jars ; 
cork and seal 

410 Brandy Grapes. 

Take some Muscat grapes; pick out the soundest and 
largest fruit; wash and put them in cold water; prick 

them 2 or 3 limes with a pin, and place them in a sieve to 
drip off the water ; wipe dry with a linen clotli, and ar- 
range them in jars; cover them with the jidce of the 
smaller fruit, mixed with 2 parts of white 4th-proof brandy, 
sweetened with plain syrup to taste, and filter ; cork and 
seal the jars. 

411. Brandy Melons. 

Get some musk or otiier melons; cut them in slices; 
take the rind and the inside parts off ; put them in water 
containing a little lemon juice, and boil them up for 2 or 
8 times ; take them off the fire ; let them stand covered 
for 1 hour ; then pour them in other cold water contain 
iiig lemon juice, and let them cool ; empty them on a sieve 
to drip off the water ; then boil them gently in plain 
syrup (see No. 7) ; when soft take them off with the skim- 
mer, and place them in an earthen dish ; cover them with 
the fresh boiling clarified syTup, after 24 hours' standing ; 
then drip off the syrup and arrange them in jars ; clarify 
the syrup again ; when necessary, mix with it 4th-proof 
white brandy, of 2 parts of its own volume ; fill the jars 
ap to cover the melons ; cork and seaL 
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412. Brandy Mirabelles. (Plums.) • 

Get 6 lbs. of mirabelles ; rub them off with a linen cloth ; 
prick them on the place of the stem, and opposite ; cover 
them with 1 gallon of 4th-proof white brandy ; macerate 
titiem for 2 weeks (see No. 7) ; decant the liquor ; then 
add 4 lbs. of sugar moistened and boiled with 1 pint of 
water, and skim ; this done, make a tincture of 1 drachm 
of ground cloves, 4 drachms of ground coriander-seed, 4 
drachms of ground star anise-seed, 2 drachms of ground 
cinnamon, and 36 grains of ground mace, with 1 quart of 
4th-proof white brandy, mixed with the above; filter; 
cover the mirabelles in jars, and cork and seal them« 

413. Brandy Oranges. 

Get, if possible, Havana oranges ; cut off the yellow skin, 
and put it aside ; peel off the white, and throw it away ; 
prick the fruit with a pin, and then lay them in cold water ; 
pour them at once in boiling water ; boil up twice (about 

1 minute) ; take off the fire ; let them stand covered for 1 
hour ; .put them in cold water again, and after the water is 
dripped off, place them in a jar ; then boil plain syrup and 
cover the oranges, and let them stand for 24 hours ; drip 
off the syrup, and boil it to its regular consistence; repeat 
it twice more ; after the third repetition 'drip off the syrup; 
clarify it with the white of eggs (see 'No, 7) ; mix it with 

2 parts white 4th-proof brandy; filter, and coyer the 
9ranges with it in jars ; cork and seal 

414. Brandy Peaches. 

Take some nice peaches a little before being perfectly 

ripe ; rub them off slightly with a linen cloth ; prick them 
with a pir. to the stones in different places, and put them 
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in o<^ water ; at the same time take equal parts of water 
and plain symp (see No. 7) in quantity sufficient to cover 

the peaches in a copper boiler ; when the syrup boils throw 
in the peaches ; keep them down with the skimmer, until 
soft ; take them out, lay them on a sieve to drip off the 
syrup; next clarify the syrup with the white of eggs ; boil 
it to the proper thickness, and then arrange the peaches in 
an earthen dish, and throw it boiling hot over them, so as 
to cover them ; let them stand for 24 honrs ; fill them in 
jars, without squeezing ; then again clarify the balance of 
the syrup, and mix it with 3 parts of 4th-proof white 
brandy ; fill up the jars ; cork and seal them. 

415. Brandy Pears, 

Take small, highly-perfumed pears, skin them, taking 
care not to damage the stems ; cut off the ends of the 
stems and lay the fruit in iron-free alum water (by this 
means you retain the natural color of the fruit) ; let them 
remain in for ^ an hour ; take them out, and put them in 
boiling water; as soon as they get soft take them out^ 
and lay them in cold water which contains the juice *of a 
few lemons ; when the water becomes warm it must be 
changed w^th cold ; when perfectly cold arrange them in 
jars, without breaking the stems ; take, in the beginning 
of the operation, 1 part of boiling hot syrup, and throw it 
over the skins ; l^t it cool ; then add 2 parts of 4th-prooi 
white brandy ; mix it with the syrup ; filter, and fill the 
jars up ; cork and seal 

416. Brandy Prunes, or Fltuns, 

Are made precisely the same way as the peach. 

417. Brandy Quinces. 

Rub the quinces with a linen cloth, and take off the 
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skill very delieately, and lay them in cold water; cut 
them in 4 parts ; take ont the hearts ; then lay them in 
iron-free alum water for a few minutes (by this means you 
retain the natural color of the fruit), and throw them in 

boiling syrup until they begin to get soft ; take them out 
Avith the skimmer ; arrange them in an earthen dish ; clarify 
the syrup ; throw it boiling hot on the fruit to cover ; after 
24 hours' standing drip off the syrup ; clarify it, and add 
2 parts of 4th-proof white brandy, in which were macer- 
ated the skins of the fruit ; filter, and fill up the jars pre- 
viondy ammged with the quinces ; cork and seal 

418 Brimstone Paper, for smoking Kegs, to pre- 
vent Wine getting sour. 

1 lb. of brimstone melted in an iron pan. 

40 to 50 strong paper strips, of ^ an inch in breadth and 
9 inches long, are drawn through the melted brimstone and 
laid aside ; when aU done, repeat it a second and third time 
to get the thickness of good-sized pasteboard ; some take 
ground coriander-seed, anise-seed, and fennel-seed, equal 
parts mixed together, which they strew, after the last dip- 
ping, on the brimstone paper strips while hot ; they are 
packed in bundles of a | of a lb., with strings on both 
ends, and brought into market. 

Use, — ^Take for a 60-gaUon cask 1 strip ; light it with a 
match ; bring it to the bunghole ; put the bung loosely in ; 
let it bum as long as it can ; let the cask stand untouched 
for 1 hour ; then take it out, and put in the white wine 
rei wine would lose its color. 

419, Mustard, French* 

H lb. of ground black mustard-seed. 
1^ do. do. yellow do. do. 
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8 quarts of good strong boiliog hot cider vinegar. 

Mixed thoroughly together; macerate 12 hour»; add 1^ 
oanoe of groiind allspice, ^ nn ounce of ground ginger, 3 
ounces of sea-salt, 1( ounce of ground cinnamon, ^ an 
ounce of ground doves ; mix it well with the above ; add 
as much more vinegar as to get the required conidstence. 

420. Wax Patty, for Leaky Casks, Btmgs, Corks, 

&c. 

2 lbs. of spirits of turpentine. 

4 do. tallow. 

8 do. yellow wax. 

12 do. solid turpentine 

The wax and solid turpentine are melted together on a 
slow fire ; then add the tallow ; when melted take it far 
oiF from the fire ; then stir in the spirit of turpentine, and 
let it cooL 

421. Greueral Directions £:>r Syrups. 

The best syrups can only be made with the finest quali- 
ties of sugar. Syrup is the juice of fruit, flowers, vegeta- 
bles, or whatever yoi, desire to preserve, mixed with 
liquid sugar. In boiling to the degrees, it is from the, 
"small thread'* (see No. 10) to the "large pearl" (seq 
No. 13) that syrup is produced. The essences or virtues 
of most fruits, &c., suitable for syrup-making may be 
extracted by simple infusion. The sugar should be dis- 
solved in this decoction or infusion, and both placed in 
glass or earthenware vessel ; close this vessel down, and 
place it in a pan on the fire surrounded with water. In 
some cases the syrup should not be bottled till quite cold. 
When ready, cork it securely, and stand it in a cool dry 
place. Care should be taken to boil the syrup to the pre 
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clsd point. If not sufficiently boiled, after a time it is apt 
to become mouldy ; and if boiled too much, it will grain a 
little, and thus become candied. Sauitepaus made of tin, 
or tinned on the inside, should not be used when making 
syrups from red fruits, as these act on the tin, and turn the 
color to a dead blue. (See Nos. 6 and 1.) 

422. Raspberry Syrup, 

2 pints of filtered raspberry juice. 

4i lbs. of sugar. 

Select the fruit, either white or red. Having picked 
them over, mash them in a pan, which put in a warm 
place until fermentation has commenced. Let it stand for 
about three days. AH mucilaginous fruits require this, or 
else they would jelly when bottled. Now filter the juice 
througli a close flannel bag, or blotting-paper, and add sugar 
in the proportion mentioned above ; this had better be pow- 
dered. Place the syrup on the fire, and as it heats skim 
it carefully, but don't let it boil; Or you may mix in a glass 
vessel or earthenware jar, and place in a pan of water on 
the fire. This is a very clean way, and prerents the sides 
crusting and burning. When dissolved to the "little 
pearl" (see No. 12) take it off ; strain through a cloth ; bot- 
tle when cold ; cover with tissue-paper dipped in brandy 
and tie down with a bladder. 

423. Currant Syrup. 

2 pints of currant juice. 
4} lbs. of sugar. 

Tsike as many currants (which can be mixed, wMte and 
red) as you think snfiicient (about 6 lbs.), and pick them 
over. Now mash and ferment, as in the instructions for 

milking raspberry syrup (see No. 422). This done, add 
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BOlue raspberries, and llavor as you please. Some mix a 
pound of raspberries and a pound of cherries (properly 
stoned before mashiDg) ; then mix, mash, and ferment all 
together. The quantity of raspberries to be introduced, 
however, is entirely a matter of taste. Whilst the syrup 
is fermenting, it is a good plan to cover the pan with a 
coarse cloth, or any thing that wiU admit the air (which is 
essential to fermentation), but keep out the dust. 

424. Orgeat (or Almond) Syrup. 

2 lbs. of sweet almonds. 

8| ounces of bitter almonds. 

3 pints of fresh water. 
6 or lbs. of sugar. 

Take your almonds (sweet and bitter) and drop them 
into boiling water. This blanches them, and they are 
easily sldnned. Having peeled them, drop them into 
cold water, in which wash them; when ready put them 
into a clean mortar (one of marble is better than bronze), 
and mash them ; next, squeeze in the juice of two lemons, 
or add a little acid, and, as you pound the almonds, pour 
part of a pint of clean water into the mortar ; mash thor- 
oughly, until the mixture looks like thick milk, and no 
pieces of almonds are left ; then add another pint of the 
spring water. Kow squeeze the white mash through a 
hair-cloth, or other good strainer : a common plan is to 
have a large strainer held by two persons ; as they twist 
the milk may be caught in a clean basin ; whatever of the 
almonds is left in the cloth put it back into the mortar, and 
mash it over again, adding a little of the spring water ; 
then strain it, and mix with the former almond milk; this 
done mix it with your sugar (about 6 lbs.) which must 
first, however, be clarified and boiled to a "crack" (see 
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N"o. lY); whilst adding the almond milk let the pan of 
hot sugar be off the fire ; when mixed give another boil 
Qp ; then remove the pan from the fire, and stir the fiymp 
nntil cold;* pour in a small portion of the tincture of 
orange flowers, or the least drop of the essence of neroly, 
and pass the mixture again through a cloth; give the 
bottles an occasional shake for a few days afterward ; it 
will keep the sjrup &om parting. 

425. MoreHo Cherry Syrup. 

2 lbs. of Morello cherries. 
4 lbs. of sugar. 

See that the -cherries are ripe, and, having stoned them, 
mash them in a colander or sieve, pressing out the juice 
into a pan or basin ; let the juice stand for a day or two, 
then strain through a flannel bag until very clear ; boil 
your clarified sugar to a " crack" (see No. 1 7), and pour 
the juice in, in the proportion of one pint of juice to 2 
lbs. of sugar ; stir it well on the fire with a skimmer, and 
give it one or two boils ; if any scum rises take it off ; let 
it thoroughly cool ; then bottle ofl^ or put them in deep 
jars, and tie down with bladders. 

426. Mulberry Syrup. 

2 pints of mulberry juice. 
2} lbs. of sugar. 

Mulberries do not require so much sugar as raspberries 
(see No. 422). Mash the mulberries, and proceed as with 
cherry syrup (see No. 426). See that the mulberries are 
uniformly ripe. 

* This is doue to keep it from aeparating a&d splitting up after being 
bottled 
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427. Strawberry Syrup. 

May be made the same way as raspberry syrap (see iTa 
42S). Select large fruit 

428. Barberry Syrap. 

The method of making this is precisely the«ame as that 
for makiiig Morello cherry symp (see No. 425). 

429. Capillaire (or Maidenhair) Syrap. 

4 Qz. of capillaire. 
4^ lbs. of sngar. 

The best capillaire is found in America, and grows near 
ponds or running streams. The leaves are green, and grow 
double, the stalk long, and of the color of ripe plums. Be 
careful to obtain the genuine sort, whether foreign or na- 
tiye,^ whichever kind you require. Cut the capUlaire into 
little pieces ; then infuse them in boUing water, covering 
the pan over ; add the sugar, and clarify with the whites 
of 4 eggs ; if you are mixing in the above proportion boil 
to a " pearl" (see 'No. 13) ; then pour off through a strain- 
er ; when cool, add some orange-flower water ; then bottle 
close. Ordinary syrup, with tincture of orange-flower in 
it, is often sold for the genuine article. 

430. Lemon Symp. 

2 lbs. of sugar (or 2 pints of syrup). 
1 pint of lemon juice. 

Lut the juice settle ; clear off the thin skin, which forms 
on the top ; then strain through a fine sieve or cloth ; boU 
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tho syrup to the " little crack" (see No. 17) ; then pour in 
the lemon juice ; place the pan on the fire, and boil to the 
" pearl" (see No. 13) ; skim as with raspberry (see No. 
422), or mulberry symp (see No. 426) ; bottle off when 
quite oooL 

431. Orange Syrup. 

Made the aanie way as lemon symp (see Na 480). 

432. Ginger Syrap. 

2 oz. of ginger. 
1^ pint of water. 
2 lbs. of sugar. 

Boil together in a pan to the small thread" (see No. 
10), and strain through a hair sieve. . 

433. Pineapple Syrup. 

Take a pineapple, cut the outside peel ofS, and pound it 
in a mortar ; then strain it through a cloth ; to 1| pint of 
juice add 2 lbs. of sugar, and boil it to the "small thread" 
(see No. 10). 

434. Violet Syrup. 

1 lb. of violet flowers. 
1 quart of water. 
3^ lbs. of sugar. 

Remove the stalks, &c, and pour the water on the flow* 
ers hot ; cover over, and let it remain a few hours in a 
warm place ; then pass through a cloth; add the sugar, 

and boil to the " small thread" (see No. 10) ; the violet 
syrup sold in stores is often adulterated. 
10* 
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435. Q-zape Syrap. 

H pint of water. 

f do. sherry. 

^ lb. of elder flowers. 
8 Ibe. of sugar. 

Made tlie same way as violet syrup (see No. 434). 

436. Raspberry Yinegax Syrup. 

8J lbs. of sugar. 

1 pint of raspberry juice. 

2 pints of vinegar. 

As in making raspberry syrup (see No. 422) white or 
red fruit may be used. White raspberries, however, re- 
quire the best loaf sugar and white wine vinegar, so as not 
to discolor the syrup. Clean the raspberries ; mash them 
in a pan, and put in a warm place, for a day or two, until 
they ferment ; strain them, and pour in the vinegar ; strain 
again ; add the sugar, and boil to the pearl" (see No. 13). 
Another plan is to take whole raspberries (say 2 lbs., 1 J pint 
of vinegar, and 2 lbs. of sugar), and put them in the vine- 
gar, and stand the jar, well-covered, in a shady place for 
10 days. At the expiration of this time filter the mixture ; 
add the sugar, and place the jar in a pan of hot water, and 
boil gently. This mode preserves the finest qualities of 
the fruit, which are not partially lost by boiling, as in the 
previous method. 

437. Coffee Syrup. 

1 pint of coffee. 

2 pints of syrup. 

Make a strong decoction of Mocha colFee, very clear, to 
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the amount of a pint ; take 2 pints of syrup ; boil it to a 
" ball" (see No. 16), and add the coffee ; put it again on 
the fire; boil it to a ^^pearF' (see No. 13), and strain it 
through a doth; botde it when cold 

438. Wormwood Syrup. 

1 onnce of wormwood. 

1 lb. of sugar. 

Make nearly a pint of the infusion of wormwood ; add 
to it 1 lb. of loaf sugar ; clarify it (see Nos. 6 and 7), and 
boil to a pearl" (see No. 13) ; when cold, bottle it. 

439. Marsh-Mallow Syrup. 

Take 2 ounces of marsh-mallow roots; cut them into 
small pieces ; bruise them in a mortar, and boil the mal- 
lows in pint of water, till reduced to a pint; then clear 
it, and add 1 lb. of sugar, finishing it in the same way as 
capillaire (see No. 429). 

440. Syrup of Pinks. 

I lb. of pinks. 
1 lb. of sugar. 

Pick off all the green parts from half a pound of pinks ; 
put the flowers in a mortar, and pound them with a pint 
of boiling water ; strain the decoction through a cloth ; 
clarify 1 lb. of loaf sugar (see No. 6) ; boil it to a ball" 
(see No. 16)^ and add it to the decoction; put it again on 
the fire, and boil it to a pearl" (see No. 13). This syrup 
may also be made without pounding the flowers, only boil- 
ing them with the sugar ; when done, skim it, and strain 
it through a cloth. The dark-red velvety single-pink is 
the best for syrup. 
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441. Batafias. 

Every liqueur made by infusioos is called ratafia ; that 
is, when the spirit is made to imbibe thoroughly the aro- 
matic flavor and color of the firoit steeped in it ; when this 
has taken place the liqupr is drawn o£^ and sugar added to 
it ; it is then iiltered and bottled. 

442. Ratafia of Cherries. 

Vnid. cherries, 10 lbs. ; Morello cherries, 1 0 lbs. ; cinna- 
mon, 2 drachms ; mace, 2 drachms ; brandy, 8 pints ; straw* 
berries, 2 lbs. ; raspberries, 2 lbs. ; corianders, 4 ounces, and 
4 ounces of sugar to every pint of juice. Crush the fruit ; 
strain the juice through a sieve, and pound the stones, 
corianders, cinnamon, and mace, separately, and infuse the 
whole in a jar. To ^very pint of juice add 4 ounces of 
sugar ; let it steep for a month ; filter it, and bottle for 

443. Another Ratafia of Cherries. 

Juice of Morello cherries, 15 pints ; peach leaves, 1 lb. ; 

brandy, 14 pints ; cinnamon, 3 drachms ; doves, 1 drachm ; 
sugar, 8 lbs. Crush and strain through a sieve the pulp of 
your cherries ; pound the stones ; put them altogether in 
a pan on the fire, and give them one boil ; when cold 
measure the juice; and when you have 15 pints add your 
peach leaves, cinnamon, and cloves, which must have been 
previously bruised in a mortar, the sugar and brandy being 
added ; put the whole into a jar ; leave it for a month ; 
draw it ofl^ and bottle it. 

444. Ratafia ftom four Fruits. 

Morello cherries, 8 lbs. ; wild cherries, 6 lbs. ; raspber- 
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ries, 4 lbs. ; red currants, 8 lbs. ; black currants, 4 lbs. ; 
mace, 1 drachm ; cloves, 1 drachm, and 4 ounces of sugar 
to every pint of juice. Proceed in the same manner as for 
cherries. 

445. BataSLa of Black Currants. 

Black currants, 4 lbs. ; black currant leaves, 1 lb. ; Mo- 
rello cherries, 2 lbs. ; cloves, 1 drachm ; brandy, 10 pints j 
sugar, 10 lbs. Steep them as above. 

446. Badiane. 

Brandy, 3 pints; water, 3 pints; bitter abuonds, 1 lb.; 
sugar, 1 lb. ; 1 lemon peel, rasped ; six cloves ; cinnamon, 
1 ounce. Break up the whole ; put it into ajar with the 
lemon peel, the sugar being melted in 3 pints of water ; 

infuse for a month ; strain it through a flannel bag, and 
then Alter the liquor and bottle it. 

447. Batafla of Orange. 

t) China oranges, 2 lbs. of sugar, 4 pints of brandy, and 
1 pint of water ; peel 6 fine oranges ; infuse the rind in the 
brandy for 15 days; melt your sugar in the cold water, 
and strain and filter it as above. 

448. B»atafi2^.of Raspberries. 

Raspberries, 10 lbs. ; sugar, 4 lbs. ; brandy, 10 pints ; 
emnamon, 2 drachms ; cloves, 1 drachm ; infuse the arti- 
cles for 15 days; stir the mixture every day; strain 
through a bag and filter it. 

449, Batafia of Curranta. 
Currants, 10 lbs.; brandy, 10 pmts; sugar, 4 lbs.; cin* 
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namon, 2 drachms; doves, 2 drachms, and proceed as for 
raspberrios. 

450. Ratafia of Mulberries. 

Mulberries, 10 lbs.; brandy, 10 pints; sugary 4 lbs.; 
maoey 2 drachms. Proceed as before. 

451. Bata^ of Orange-flowers. 

Brandy, 3 pints ; water, 2 pints ; orange-flowers, 1 lb. ; 
and sugar, 1 lb. Put the whole in a jar well stopped; 
place it in a bath, almost boiling hot, for a day ; the Jiext 
day filter and bottle it. 

452. Vespitro. 

Brandy, 2 pints ; anise-seed, 1 onnce ; 2 lemons ; sugar, 
1 lb. ; corianders, 2 ounces ; fennel, 1 ounce ; angelica, 2 
drachms. Break up these ingredients, and put them in a 
jar with 2 pints of brandy ; peel the 2 lemons, which you 
must add to the mixture, and squeeze in the juice ; break 
the sugar; dissolve it in water, ^nd put it into the jar; let 
it stand for a fortnight ; then strain it through a flannel 
bag ; filter and bottle it. 

453. YeUow Escubao. 

1 ounce of saffron ; 1 ounce of Damascus raidns ; 1 
ounce of dnnamon ; 3 lbs. of sugar : 1 ounce of liquorice ; 
1 ounce of corianders; 3 pints of brandy; 2 pints of 
water. Pound these ingredients, and dissolve the sugar 

in 2 pints of water ; put the whole in a jar to infuse for 
a month, taking cai*e to stir it up every second day, or the 
third at farthest. 
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454. Batafia of Green Walnut Shells. 

200 walnuts, 10 pints of brandy, 4 lbs. of sugar, 1 
drachm of nntmeg, 1 drachm of cloves. Choose 200 wal- 
nuts so young that a pin may easily go through them ; 
pound them in a mortar, and infuse them in the brandy, 

with the nutmeg and cloves, for a month ; after that time 
strain the mixture through a flannel bag, filter, and bot- 
tle it. 

455. Angelica Kata^. 

4 ounces of angelica-seed, 2 ounces of the roots of angel- 
ica, 10 pints of brandy, 1 drachm of cloves, 1 drachm ot 
cinnamon, 4 pounds of sugar. Pound the ingredients 
coarsely ; dissolve the sugar in water, and add it to the 
mixture; infuse it in the brandy for a month; strain it 
through a bag and filter it. 

456. Ratafia of Red Pinks, 

8 lbs. of pinks, 10 pints of brandy, 4 lbs. of sugar, 1 
drachm of cloves, 1 drachm of cinnamon. Pick off the 

green from your pinks, pound the leaves, and infuse them 
for a month in the brandy, with the cloves and cinnamon j 
after this draw off the liquor and filter it. 

457. Balm of Molucca. 

1 drachm of mace, shreded. 

1 ounce of doves, bruised. 

1 gallon of clean spirit (22 under proof). 

Macerate for a week in a well-corked demijohn or jar, 
fiequently shaking (see No. 5); color with coloring (see 
No. 88), find add 4^ lbs. of lump sugar dissolved in ^ a 
Ij^on of pure soft water 
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45a Tears of the Widow of Malabax. 

Same as Balm of Molucca, but employing 1 drachm oi 
mace (shreded), ^ aa ounce of cloves (bruised), and a tea- 
spoonful of the essence of vanilla for flavoring. Some add 
]• of a pint of orange-flower water. It is slightly colored 
with coloring. (See Na 88.) 

459. Sighs of Love. 

6 lbs. of sugar, and pure soft water sufficient to produce 
a gallon of syrup (see Xos. V and 421), to which add 1 pint 
of rose water and 7 pints of proof spirit ; color pale pink 
(see No. 98). A drop or two (not more) of the essence of 
ambergris or vanilla improves it. This is a pleasant cor* 

460. Delight of the Mandarina 

1 gallon of spirit (22 oikder proof). 
\ 4o. pure soft water. 

4^ lbs. of white sagar (crashed small). 
\ oance of anisam ChinsB, braised. 
\ do. ambrette or mask seed, braised. 
\ do. safflower. 

Macerate in a carboy or stone jar capable of holding 
double the quantity (see Xo. 5), and agitate well every 
day for 2 weeks. 

461. Elephant's Milk. 

2 onnces of gum benzoiiju 

1 pint of rectified spirits of wine. 

Dissolve and add 2^ pints of boiling water ; agitate for 
6 minutes in a strong corked bottle, and when cold strain . 
and add 1^ lb. of Inmp sugar. 
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462. .Vanilla Milk. 

12 drops of essence of vanilla. 
1 ounce of lump sugar. 

Pulverize and add gradually 1 pint of new nulk. 

« 

463, Yankee Punch. 

Macerate 3 ounces of sliced pineapple, 6 grains of vanilla, 

1 grain of ambergris (rubbed with a little sugar) in 1 pint 
of the strongest pale brandy for a few hours, being careful 
to shake it frequently during that time (see No. 6) ; then 
strain through a jelly bag, squeezing the bag so as to get 
all the liquid, and add of lemon juice 1 pint, 1 bottle of 
lemon syrup, 1 bottle of claret or port wine, and } lb. of 
sugar dissolved in 1^ pint of boiling water. 
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HE FRENCH "WOE AND II{JI\^Tl MANUFAC- 

TUKER. A Practical Gtii Jo ami Keceipt Book for tho Liquor Merchant. Being a 
clear and cojniircUonsivo Treatise on tho Manufacture and Imitation of Brandy, Bum, 
Gia and Whislty, with practical Observations and RxHoa for the Manufacture and 
Management of all kinds of Wine, by Mixing, Boiling and Fermentation, as practiced 
in Europe ; Including comploto instru -lions for Manufacturing Champarrne, Wino, 
and tho most approved methods for making a variety of Cordials, Liquors, Punch, 
Essences, Bitters and Syrups, to:^' tiier with a number of Recipes for Fincing, Fla- 
voring, Filtering, and Coloring Wines and Liquors, and instructions for Ilestorlng 
aiiu Keeping Ale and Cider. Also, containing the latest improvements for Manufac- 
turing Vinegar by the Quick Method. To which is alded^a collection of Descriptive 
Articles on Alcohol, Distillation, Maceration, and tho Use of the Hydrometer ; with 
Tables, Comparative Scale, and fourteen important Rules for IMirchasing, Reducing 
and Raising the Strength of Alcohol, kc Illustrated with descriptive diagrams and 
engravings. The whole adapted for the Use and Information of the Trade in the 
United States and Canada. By John Back, Practical Wine and Liquor Manu- 
facturer. Bound in doth, price $3 00 

TTOW TO MIX BRTXKS. Containing Recipes for 

Mixing American, English, French, Gorman, Italian, Spanish and Russian 
Drinks — such as Juleps, Punches, Cobblers, Slings, Cocktails, etc. By Jekbt 
Thomas, late Bar-Tender at the Metropolitan Hotel, Now York, and Planters' House, 
St. Louis. To which is appended a Manual for the Manufacture of Cordials, Li- 
quors, Fancy Syrups, etc., cuut lining Recipes aftjr tho most approved metliods now 
used in the Distillation of Liquors and Beverages, designed for the special use of 
Manufacturers and Dealers in Wines and Spirits, Grocers, Tavern Keepers and Pri- 
vate families— the same being adapted to the trade of the United States and Cana- 
das. By Pbot. Chbistxak Soht7i.tz, Practical Chemist, and Manufocturer of Wines, 
liiqnors, Cordials, etc., from Bcmo, Switzerland ; the whole 'Woxk containing over 



70U valuable reciiies. A large book, boimd in cloth, price. 



50. 



rrHE INDEPENDENT LIQUORIST ; or, The Art of 

Manufacturing all kinds of Syrups, Bitters, Cordials, Champagne, Wines, Lager 
Beer, Ale, Poi-ter, Beer, l unches. Tinctures, Extracts, Brandy, Gin, Essences, Fla- 
vorings, Colorings, Sauces, Catsup, Pickles, Preserves, etc. By L. Mo>rzt:uT, Practical 
Liquorist and C^hemist. Every Druggist, Grocer, Restaurant, Hotel-keexier, Farmer, 
Fruit Dealer, Wino Merchant, and every private family should have a copy of this 
work. It gives the most approved methods, and a true description of the manner in 
which our most popular beverages are prepared, in such plain terms, that tlie most 
inexperienced person can manufacture as weU. as the practical man, without the aid 
of any expensive apparatus. 12mo., cloth, price $3 00. 

rPHE BORDEAUX WINE AND LIQUOR DEAL- 

EB8* GUIDE, A Treatise on the Manufacture of French Wines and Liquors ; 
with full directions to the dealer how to manage his liquors, wines, &c., &c. A book 
of great value to every person who deals in Foreign and American Spirituous Liquors, 
or Foreign Wines, Cordials, kc It tells exactly how all kinds of them are made. 
The directions aro simple and easily understood. It also teUs how to make all kinds 
of Ales, Porter, and other fermented liquor ; how to manage Cider, It is tho 
best book of the kind ever issued. 13mo., doth, price $jS 50. 

rrHE MANUFACTURE OF IJQUORS, WINES, 

AND COKDIALS, without tho aid of Distillation ; also the Manufacture of Ef- 
fervescing Beverages, and Syrups, Vinegar and Bitters. Prepared and arranged ex- 
pressly for tho Trade. By Pierke Lacour. Procure a copy of " Lacour on the 
Wauutacturo of Liquors," or, if you do not wisli to purchase, look through the book 
as a matter of curi. isity. Dru'^' usts' pbarmaccutiod knowledge cannot DO complete 
without a copy of this work. 12mo., oloth, price $5d 50. 
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THE TWELTE DECISITE BATTLES OF THE 

WAR. A niptorj- of the Eastern and Western Campai^^, in relation to the 
ftctions that ducidcd tlieir issue. By Willi a ii SwnraoK, author of « The Campaigns 
of the Army of the Potomac" lUustraied by seven steel engntvings of Generals 
Grant. Sherman, SheiidAii. HcCleUan. Meade, Boaecxttns and Thomas ; with nine 
beautiful mapa of battle. 690 jMgea, octava Bound in extra cloth, beveled 

ed^e, price $3 50 

HaifoaU; mazUed edge $6 00 

THE MODERN POCKET HOYLE. Containing aU the 

-■- Games of Skill and Chance as played in this country at the present time, being 
" an authority on all disputed points." By " Tsdmps." This valuable manual is 
aU original, or thoroughly revised firom fhe best and latest authorities, and Includes 
the laws and coniiilete directions for playing one hundred and eleven different 
Games, comprising Card Games, Chess, Checkers, Dominoes, Backgammon, Dice. 
Billiards, and all the Field Games. ISoBOi., 888 pp. Paper cover, price... .50 cts. 

Bound in boards, cloth back 75 cts. 

Bound in cloth, gfltaideattdbMsk 91 S5 

"FROST'S ORIGINAL LETTER- WRITER. A com- 

plete collection of Original Letters and Notes, upon evexy imaginable subject 
of Every-Day Iiife, with jplain,direction8 about everything comiected with writing a 
y Letter. Contaming Letters of Introduction, Letters on Business, Letters answering 

Advertisements. Letters of Recommendation, Ai)plicationa for Employment, Letters 
of Congratulation, of Condolence, of Friendship and JRelationship, Love-Letters, 
Notes of Invitation, Notes accompanying Gilts, Letters of Favor, of Advice, and 
Letters of Excuse, together with an appropriate answer to each. The whole embrac- 
ing three hundred letters and notes. By 8. A. Fbost, author of *« The Parlor Stage, ' ' 
" Dialogues for Young Folks," etc. To which is added a comprehensive Table of 
Synonyms alone worth double the price asked lor the book. Bound in boards, doth 
bade, with Illuminated aldeB» price &U eta. 

IVORTH'S BOOK OF LOVE-IETTERS. With directions 

how to write them and when to use them, and 120 specimen Letters, suitable 
for Lovers of any age aud condition, and under all circumstances, interspersed with 
the author's comments thereon. The whole forming a convenient Hand-book of 
valuable information and cotmsel for the use of those who need friendly guidance 
and advice in matters of Love, Courtship and Uarriage. By Ihooxj>sbt Mobth. 

Bound in cloth, price*. • 75 cts. 

Bound in boards 50 <:ts 

HOW GAMBLERS WIN; or, The Secrets of Advantage 
Playing Exposed. Being a complete and scientific expose of the manner of 
playing all the various advantages in the Games of Poker, All-Fours, Euchre, 
Yingtun, Whisti Cribbage, etc, as practiced by prof'issional gamblers on the un- 
inl&ted, together with a brief analysis of legitimate play. By a Retired Profession- 
aL This little work is designed as a warning to tiie unwary, and a caution to self- 
confident card-players. 16mo. , paper cover, price 30 cts. 

Bound in boiUNbB, with doth back 50 cts* 

THE FINGEB POST TO PUBLIC BUSINESS. 

Containing the mode of forming and conducting Sodeties, Clubs and other 
Organized Associations ; full Kulcs of Order for the government of their debates 
and business ; complete directions how to compose Resolutions, Reports aud 
Petitions; and the manner of managing Conventions, Pubhc Meetings, Celebrations, 
Dinners, Barbecues and Picnics; Models of Constitutions for Lyceums, Institutes 
and other Societies. With rules of Cricket, Base BaU, Shinny, Quoits, Yachting 
and Rowing, and Instructions concerning Incorporations, Rules for Debating and 
the Composition and Delivery of Public Addresses, together with other valuable 
matter. By an Ex-Member of the Philadelphia Bar. 12mo., cloth, price.... $1 30 

I^ROST'S BOOK OF TABLEAUX. Contaming one 

-■- hundred and sixty Tableaux Vivants, with directions for arranging the stage, 
costuming the characters, and forming appropriate groups. By S. Annie Fbost. 
Author of " The Parlor Stage," " Amateur Theatricals," etc. To those who desire 
to get up an evening's enteriainment^ this book will prove an invaluable assistant. 

Paper covers* price ."" 30 eta. 

Bound la boaMs, doth back ^ 50 eta. 
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^^rpRUMP'S" AMERICAN HOYLE; or, Gentleman's 

Haud-liook of Games. Containiiur clear and complete descriptions of all tlio 
Games played in the United States, with flie American Bnles for playing them ; in- 
cluding Whist, Euchre, Bezique, Cribbage, All-Fours, Loo, Poker, Bra,-;, liquet, 
£cart6, Boston, Cassino, Chess, Checkers, Backgammon, Dominoes, Billiards, and a 
hundred other Games. This work is designed to be an Americ an authority in all 
games of skill and chance, and will settle any disputed point. It has been prepared 
with great care by the editor, with the assistance of a number of gentleman players 
of skill and ability, and is not a re-hash of En^rlish Games, but Pi live American book, 
expressly prepared for American readers. Tub Amkrican Hoyle contains 525 pages. 
Is printed on fine white paper, bound in cloth, with beveled boards, and is profusely 
illustrated with engravings explaining the different Qames. Price ^ti 00 

AMERICAN CARD-PLATER, Containing clear and 

comprehensive directions for playing the Games of Euchre, \Vhist, Bezique, 
All-Fours, French Fours, Cribbage, Cassino, Straight and Draw Poker, Whisky Po- 
ker and Commercial Pitch, together with all the laws of those games. This work is 
abridged from " The American Hoyle," our larger Book of Qames. 150 pages, bound 

in boards, with cloth back, price..... SOcts. 

Bound in doih, gilt aide 7S ots. 

rTHE GAME OF DRAUGHTS, or Checkers, SimpUfied 

and Explained. TTith practical Diagrams and niustrationB, together with a 

Checker-Board, numbered and printed in red. Containing the Eighteen Standard 
Games, with over 200 of the best variations, selected from the various authors, to- 
gether with 1 ones never before published. By D. Soaxxebgood. 
Bound in cloth, viiih flexible cover, price 50 cts. 

THE ILLUSTRATED HATTO-BOOK of Billiards. 

-■- By Michael Phelan and Claudius Behger. Containing a complete treatise <rf 
the Game of Billiards, with a description of all the different shots, how to bring the 
balls together, A'c. To which is added, the Rules of the American, or Pour Ball 
Game, the English Game, and the French, or Three Ball Game. Also oaniaining the 
Bules for all tibe diiferent Qames of PooL ninstrated ooplooaly with engra^dngs. 
Price .' 33 ets* 

pAHLOR TRICKS WITH CARDS. Containing Ex- 

-■- plunations of all the Tricks and DooeptlonB with Playing Cards ever invented, 
embracing Tricks vnth Cards performed by Sleight-of-IIand ; by the aid of Memory, 
Mental Calcxilation and Arrangement of the Cards ; by the aid of Confederacy, and 
Tricks performed by the aid of Prepared Cards. The whole illustrated and made 
plain and easy, with 70 engravings. This book is an abridgment of our large work, 

entitled " The Secret Ont^' Paper covers, price 30 ets. 

Bound in boards, with eloth back 50 cts. 

rpHE BOOK OF FIIIESIDE GAMES. Abridged from 

-^"The Sociable." Containing an explanation of the most entertaining Games 
suited to the Family Circle as a Becreation, such as Games of Action, Games which 
inerely require attention. Games which require memory. Catch Games, which have 
for their obiect Tricks or Jlystification, Games in which an opportunity is afforded 
to display gallantry, wit, or some slight knowledge of certain Sciences, Amusing 
Forfeus, Fireside Games for Wintw Evening Amusement^ etc. Paper covers, 

price ....30 cts. 

Bound in boards, with dofih back 50 cts. 

PARLOR THEATRICALS ; or, Winter Evenings' En- 
tertainment. Abridged from "The Sociable." Containing Acting Proverbs. 
Dramatic Charades, Drawing-room Pantomimes, Musical Burlesques, Ac. ; with In* 
structious for Amateurs ; how to construct a Rt:i'Tr!-and Curtain : liow to get up Cos- 
tumes and Properties, on the " Making up " of Ciiaracters, Exits and Entrances, *:c- 

lllust:-;ited ^vith engnivings. Paper COVers, price fts. 

Bound in boards, cloth back.t •'>0 ets. 
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MARACHF/S MANUAL OF CHESS. Contaming a de- 

scription of the Board and the IMeces, Chess Notation, Technical Terms with 
diagrama illustrating them, llolativo Value of the Pieces, Laws of the Game, General 
Observations on tho Piecoa, Preliminary Games for Bei^inners, Fifty Openings of 
Games, giving all the latest (Uscoveriesi of ]Modem Masters, with best games and 
copious notes. Twenty EndiiiTS of Games, showing easiest ways of elTecting Checli- 
mate. Thirty-six ingenioud Diagram Problems, and Sixteen cnzious Chess Strata- 
gems. To which ia added a Treatise on the Gsm^ of Backgammon, Buiraian Back- 
gammon and Dominoes, ihe -whole being one of the best Books fbr Beginners ever 

Eublishod. By N. Makache, Chess Editor of «*'TOlkea' Spirit of the Times." Bound 
1 boards, cloth back, price 50 cts. 

doth, gm side 75 cts. 

CPAITH'S AMERICAN DRAUGHT PLAYER ; or, 

^ The Theory snd Praetloe of the Sdentlflo Game of Checkers. Simplified and il- 
lustrated with practical diagrams ; containing upwards of 1,700 Games and Positions. 
By Henbt Spayth. Third edition, with over two hundred corrections and improve- 
ments, containing : The Standard Laws of tho Game, Full Instructions, Draught 
Board numbered. Names of the Games aad how formed. The '* Theory of the Move 
and its Changes " practically explained and ilinstrated with Diagrams, Playing Ta- 
bles for Draught Clubs, New Systems of Numbering the BoardU FreHidng Signs to 
tho Variations, etc. Bound in cloth, gilt side and back, price $3 00 

i^PAYTH'S GAME OF DRAUGHTS. Contaming up- 

^ wards of Five Hxmdred Games and Positions, full Instructions, the Move and its 
Changes, Laws of the Game, etc. By He^jey Spayth, author of " The American 
Draught Player." This book is entirely new, and although it is designed as an ad- 
dition or supplement to tho author's first work, " The American Draught Player," 
it is complete in itself. It contain* lucid Instructions for Beginners, Laws of the 
Game, Diagrams, the Score of 364 games, together with about 150 novel, instructive, 
and ingeoioos ** critical positions." Cloth, gilt back and side, price $1 50 

CJPAYTH'S DRAUGHTS or Checkers for Bci^inners. 

^ Being a comprehensive Guide for those who desire to learn the Game. This 
treatise was w itten by Henbt Spatxb^ the celebrated player, and is by fai the most 
complete and JOtstractive elementary work on Draughts ever published. It is pro- 
fusely ilinstrated with diagrams of ingenious stratagems, curious positions and per- 
plexing problems, and coutiiins a great variety of interesting and instructive ( lames, 
progressively arranged and clearly explained with notes so that the learner may 
easily comprehend them. With the aid of this valuable Manual, a begizmer m^ 
soon master the theory of Checkers, and will only require a little practice to become 
proficient in the Game. Cloth, gilt side, price 75 cts. 

THE GAME OF BILLIARDS. By Michael Phelan. 

-■- Eighth edition, revised and enlarged. Embellished with a Steel Portrait of the 
Author and fifty-one Engravings and Diagrams. This is a complete book, and ex- 
hausts all that can be said about Billiards. It contains the revised Iaws of all the 
Games, with clear directions how to make every variety of Shot, etc llhno., cloth, 
price $1 50 

WALKER'S CRIBBAGE MADE EASY. Being a 

■ * new and complete Treatise on the Oame in all -varieties ; including tiie whole 

of Anthony Pasquin's scientiflc work on Five-Card Cribbage. By George WaIiKER, 
Esq. This is a very comprehensive work on this Game, being the most complete 
ever written. It contains over 500 examples of how to discard, for yoxir o\sti and 
your adversary's crib. SmiJl octavo, 142 pages, bound in boards, with muslin back, 

price , 79 cts. 

Bound in cloUi, gilt side. $1 00 

THE GAME OF WHIST ; Rules, Directions and Maxims 

to bo Observed in playing it. Containing, also. Primary Rules for Beginners, 
Explanations and Directions for Old Players, and the Laws of the Game. Comjpiled 
from Hoyle and Matthews. With an explanation of Marked Cards, etc 15 cts. 

I ■ , 
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SIPENCER'S BOOK OF COMIC SPEECHES AND 

^ HUMOROUS REf ITATION'S. A coUection of Comic Speeches tnd Dialogues, 
Humorous Prose and Poetical Kccitatious, Laughable Dramatic Scenes and Bur- 
lesques, and Ecoftntrio Characterirftics. Soliloquies and Stories. Suitable for School 
Exhibitions and Evening ETitortaiurnonts. EdiU cl by Alhert J. Spkncer. This is 
the best book of Comic Ikecitations that has cvt r been published, and will command 
a large sale on accoimt of its real merit. It is crammed lull of Comic Poetry, Laugh- 
able Lectures, Iiiah and Dutch Stories, Yankee Yam8» Negro Burlesqaec^, Short 
Dramatio Scenes, Humorous Dialogues, and all kinds Qf Fumy Speeches. Paper 

cover, price ...•....*••....... ...30 cts. 

Bound in boards, doth back 50 ct«. 

WnSOlPS BOOK OF RECITATIONS AND DIA- 

" • LOGUES. With Instructions in Elocution and Declamation. Containing 
a choice selection of Poetical and Prose Recitations and Original Colloquies. De- 
signed as a Beading-Book for Classes, and as an Assistant to Teachers and Students 
in pre^tfing Bxhibitions. By Fi<oxi> B. WjXiSOK, Professor of Elocution. This col- 
lection has been prepared yrivx a BiJecial view to the development of the two cardinal 
priuciples of true elocution — Voice and Aotiou— and include a large proportion of 
llecitations and Dialogues 'vrhich appear for the hrst time in this form. The Col- 
loquies are entirely original. l6mo., 188 pp., paper cover, piloe 30 cts. 

Bound in boards, doth back 50 cts. 

AMATEUR THEATRICALS, and 1 airy-Tale Dramas. 
A collection of original Plays, expressly designed for drawing-room perform- 
ances. By Miss S. A. Fbost. This is designed to meet a want which has long been 
felt, of short and amusing pieces suiteble to the limited stage of the pi-ivate parlor. 
The old friends of fairy land will be recognized among the Fairy-Talel>iamas, newly 

clothed and arranged. 16mo., 180 pp., paper cover, price 30 cts. 

Bound in boards, with dofh back ..50 ets. 

BARTON'S COMIC RECITATIONS AND HUMOR- 
Ol'S DIALOGI'ES. Containing a variety of Comic Recitations in Prose 
and Poetry, Amusing Dialogues, Burlesqno Scenes, Eccintrio Orations, Stump 
Speeches, Humorous Interludes and Laughable Parces. Designed for School Com- 
mencments and Amateur Theatricals. Edited by Jekome Barton. This is the 
best colleection of fiumorons Pieces, especially adapted to the Parlor Stage, that 

has ever been published. 16mo., 180 pp., paper cover, price 30 cts. 

Bound in boards, with doth teok 50 cts. 

B RUDDER BONES' BOOK OF STUMP SPEECHES 
AND BURLESQUE OUATIOXS. Also, containing Humorous Lectures, 
Ethiopian Dialogues. l'la7itation Scenes, Uegro Farces and Burlesques, Laughable 
Interludes and Comic Bedtations, interspersed with Dutch, Irish, French, and 
Yankee Stori^. C<Mmidled and Edited by John F. Scott. This book contains some 
of the best hits of the leading negro delineators of the present time, as well as 
mirth-provoking jokes and repartees of the most celebrated End-Men of the day, 
and specially designed for tliu introdntlon of fun in an eveodng's entertainment. 

16mo., 188 pp., paper cover, price 30 cts. 

Bound in boM^as, illuminated .' 50 cts. 

PROST'S DIALOGUES FOR YOUNG FOLKS. A 

collection of Original Moral and Humorous Dialogues. Adapted to the use 
of School and Church Exhibitions, Family Gatherings and Juvenile Celebrations on 
aU occasions. By S. A. Fbost, author of "Frost's Original Letter- Writer," etc. 
This collection of IMalogues is Just what has long been wanted— it contains a rarlety 
that wiU sxiit every taste ; some of the subjects arc humorous, some satirical, hitting 
at the follies of vice and fashion, while others «.ro i)utlu-tic, and all are entertaining. 
A few of th", l'ial<i;tuc3 are long enough to form a sort of little drama that will 
interest more advanced scholars, while short and easy ones abound for the use of 
quite young children. Most of the Dialogues introduce two or three ohancters 

only, but some require a greater number. Paper cover, price 30 cts. 

Bound in boards, doth back, side in colors 50 cts. 
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BOOK OF lIOrSEHOLl) PETS. Containing valuable 
liiBtructiona about Vm' I>i8ea8e8, Breeding, Training and Management of fhe 
Canary, MocUng Bird, Pitrrut, and other domestic pets ; together with a Ckimpre- 
hexulve Treatise on the PriucipU: and Manaffoment of the Salt afid Fresh Water 
Aciuarium. Illustrated with 123 fine wood cuts. Bound in boards, cloth back, 

price 50 ct«. 

Boond In dotti, gltt aide 75 eta. 

A THLETIC SPORTS FOB. BOYS. A Expository of 

Graoefol Becreatkma ibr Youth, containing dear and complete instructions 

in Gymnastic and Limb Exercises, Mid the manly accomplishments of Skating, 
Swimming, Rowing, Sailing, Horsemanship, Biding, Driving, Angling, Fencing and 
Broadsword. Tlio whole splendidly illustrated ivlih IM fine WOOd-eate and diagrams. 

Bound in boards, with cloth back, price 75 eta. 

Bound in doth, gilt side $1 00 

THE PLAY-BOOM : or, In-Door Games for Boys and 

OirlB. Including Bound Games and Forfeits, Slate and Board Games ; also 
muneroua Table and Toy Games, together with a large collection of Evening Amuse- 
ments, Comprehending Comic Diversions, Parlor Itbgic, Tricks with Cards, Scien- 
tific Recreations and Puzzles. Profusely illustrated with 197 fine wood-cuts. Bound 

in boards, with cJoth back, ptioe... 50 cts. 

Bound in cloth, gilt side 75 cts. 

rrHE PLAY-GROUXD ; or, Out-Door Games for Boys. 

A Book of Healthy Recreations for Youth, containing over a hundred Amuse- 
ments, incluiUug (iauus of Activity and Speed, Games with Toys, Marbles, Tops. 
Hoops, Kites, Archery, Balls ; with Cricket, Croquet and Base-Ball. Splendidly il- 
lustrated with 121 fine wood-cuts. Bound in boards, cloth back, price 50 eta. 

Bound in doth, gilt dde 75 ets. 

*. The above f<iur books are abridged from our lugerand more complete work, entftted, " The 
Atuei icau Buy's Book of SporU and Uames." All *t them hare rich Ulnmlnated covers. 

rrHE PABLOB MAGICIAN ; or, One Hundred Tricks 

for the Drawing- Room. Abridged from our larger work on Tricks, entitled, 
"The Secret Out." Containing an extensive and miscellaneous Collection of Cou- 
Juring and Legerdemain ; Sleights with Dice, Dominoes, Cards, Ribbons, Rings, 
Fmit, Ckilns, fiSOa, Handkerchiefs, etc., aU which may be Performed in the Parlor 
or Drawing-Rooin, ^vithout the aid of any apparatus ; also, embracing a choice vari- 
ety of Curious Deceptions, which may be performed with the aid of simple appa- 
ratus ; the whole illoatnted and dearly OTplained, with 131 engimings. Paper 

covers, price 30 cts. 

Boond in boazda, wlfh doth bade SO ets. 

TIOOK OF BIDDLES and 500 Home Amuse- 

mrats. Ckmtaining a Choice and Curioua Ck>lleclion ot Biddlea, Charades, 

Enigmas, Rebuses, Anagrams, Transpositions, Conundrums, Amusing Puzzles, 
Queer Sleights, Uecreatiuus iu Arithmetic, Ili'eside Games, and Natural Magic, em- 
bracing Entertaining Amusements in Magnetism, Chemistry, Second Sight, and 
Simple Recreations in Science, for Family and Social Pastime, illustrated with sixty 

engravings. Paper covers, price ; 30 ets . 

Bound in boards, with doth back 50 eta. 

THE BOOK OF 600 CURIOUS PUZZLES. Contain- 

ing a large collection of Entertaining Paradoxes, Perplexing Deceptions in 
Numbers, and Amusing Tricks in Geometry. Illustrated with a great variety of en- 
gravings. Tills book will have a large sale. It will furnish fun and amnaement for 

a whole winter. Paper covers, price 30 ets. 

Bound in boarda, with doth back 50 ets. 

YALE COLLEGE SCRAPES ; or. How tiie Boys Go It 

at New Haven. Containing aoootmta of all the fkunoos ** Soatapea '* and " Sprees," 
d which students of old Yale have been guilty for fhe last quarter of a century. 
*rioe as ets. 
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I^raisb: conyerse'S complete banjo IN- 

STIIUCTOR, WITHOUT A MASTER. Containing a choice Bclcction of Banjo 
Solos, Hornpix>€«, Heels, Jigs, WaUc-Arounds, Songs and Banjo Stories, progressively 
arranged and plainly explained, enabling the learner to become a proficient banjoist 
wlthottt fhe aid of a teacher. The necessary explanations accompanjr each tune, and 
are placed under the notes on each page, plainly showing the string required, the 
flnge^ to bo used for stopping it, the manner of striking, and the number of times 
it must be sounded. This is all arranged and explained in so clear » manner, and 
the method is so simple and easy to learn, that it may be readily comprehended at 
a glance by any person, even of very limited understanding. The otexBOCiaR is 
illustrated with diagrams and explanatory i^mbolo. 100 pages, bound in boards, 
cloth back, price - 50 cts* 

A R T or DANCING WITHOUT A MASTER ; or 

N Ball Room Guide and Instructor. To which is added Hints on Etiquette ; also, 
^ f ihe Figures, Music, and Necessary Instructions for the performance of the most 
Modem and Improved Dances. By Edwabd Ferbebo. This work also contains 105 
pages of the Choicest Music, arranged for the piano-forte by the most celebrated 
professors. The music alone, if purchased in R( parate sheets at any of the music 
stores, would cost ten times the price of the book. Price $1 50. 

rrHE LADIES' COMPLETE GUIDE TO CROCHET, 

FA>CY KXITTIXG AND KEEDLE-WOllK. Containing an explanation of aJl the 
technical terms and characters used in all'^escriptions of Crochet and Fancy Knit- 
ting Patterns — with concise directions so clearly explained that any one can learn, 
by this book alone, to execute the most difficult kinds of Crochet and Knitting. AI- 
flo, full instructions for aU kinds of fine Needle-Work, Edgings, Insertions, &c,, kc. 
The instructions are illustrated by engravings, and there are several sheets of pat- 
terns for Crochet, Lace, &c By Mbs. Aim S. Stbphbns. Bound in cloth, gilt side, 
price :....$! 

npHE BOOK OF 1,000 TALES AND AMUSING AD- 

VENTURES. Containing over 300 engravings and 450 pages. This book Is 
crammed full of narratives and adventures of Travelers, the romantic tales of the 
Celebrated Warriors, Ajnusing Stories in Natural History, besides a thousand things 
rclatiug to curious tricks, entertaining sports, pastimes and games. In this capital 
work we have our old fHend, Peter Parl^, BgaiOt and he tells his stories as yraL as 
ever. Price $1 50» 

rPHE LADFS MANUAL OF FANCT WOIUE. A 

Complete Instructor in every variety of Ornamental Needle- Work, with a list of 
materiala and hints for their selection ; advice on making up and trimming. By 
Mits. PULL.VN, Director of the Work-Tablo of Frank Leslie's Magazine, etc. Illustra- 
ted with over 300 engravings, by the best artists, with eight large pattern plates, el- 
egantly printed in colors, on tinted paper. Large octavo, beautif^ly bound in 
cloth, with gilt side and back stamp, price $^ 00 

A NECDOTES OF LOYE. Being a true acoount of the 

most remarkable events connected with the History of Love in all ages and 
among all nations. By Lola Montez. These romantic and surprising anecdotes 
rcaUy contain all the most tragic and comic events connected with the history of the 
tender passion among all nations and in all ages of the world. Large l'2mo., cloth, 
price $1 50. 

rrHE DICTIONARY OF LOVE. Containing a Defini- 

tion of all the Terms used in Courtsliip, witli rare quotations from poets of all 
nation s, to-^ether with specimens of curious Model Love Letters, and many other 
interesting matters appertaining to Love, never before published. 12mo., cloth, gilt 
side and back, price $1 50. 

rjOURTSHIP MADE EASY ; or, The Art of Making 

^ Love Fully Explained. Containing Full tmd Minuto Directions for Conducting 

a CoTirtship with Ladies of every Ago and Position in Soeioty, and Valuable Infor- 
mation for Persons who desire to enter the Married State. Also, Forms of Love 
Letters to be used on certain occasions. Oi pages. Price 1^3 cts. 
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T)l NCAN'S MASONIC RITUAL A>T) MONirOR ; or, 

-*^Guido tothe Three Syinb^lio Degrees of the Ancient York Rite, EntvTed Appren- 
tice, Fellow Craft, and Master Mason. And to the Degrees of Mark Master, l»ast 
Maater, Mort Exoellent Master, and the Boyal Aroh. By Maix;oi m C. Dumoas. Ex- 
plained snd Interpreted by copious Notes and nomenms Engr&yings. Altho^h 
this work Is a complftc Ritual ox the 8yniV.olir and Chapter Degrees, and is also pro- 
fusely illustrated with eugrafxngs of the Secrets Signs and Grips, it is not so much 
the design of the author to gratify the curiosity of the uninitiat«ul, as to ftimish a 
Ouide to the Tonnger Members of the Order, by means of which, their progress 
from grade to f^iwAo may be fiMdUtated. It is a well Imown liMt that comparatively 
few of {lio fratoroity are " Bripht Masons," but with the aid of this invaluable Ma- 
sonic Companion, any Mason can, in a short time, become qualified to take the Chair 
as Master of a Lodge. The Ceremonies as they are (or should bo) pe rform, d, the 
Pass- Words, Lectures, and Plans of the Interior of Jbodges, are all explained, with 
numerous Kotee and Engrarings, (all new. ) This is a valuable book for the fratw- 
nity, containing, as it docs, the Modern " Wokk " of the ordor. No Mason should 
be without it. It is entirely different Irom any other Masonic book heretofore pub- 

li^lii'd. Round in cloth, price 50 

Leather tacks (Pocket-Book Style,) with gilt edges, $3 00 

TTILLOBOYE'S BALL-iBtOOM GUIDE and Complete 

-"-^Danrlnfir-Mastcr. Containing a plain treatise on Etiquette and Deportment at 
Balls and Parties, -ftith valuable hints on Dress and tiie Toilet, together with 
full explanations of the Rudiments, Terms, Figures, and Steps used in Dancing, in- 
cluding clear and precise instructious how to dance all kinds of QuadriUes, Waltzes, 
Polkas, Redowas, Beds, Bound, Plain, and Fancy Dances, so that any i>er8on may 
learn them without the aid of a teacher ; to which is added, easy directions for call- 
ing out the Fi^nires of every Dance, and the amount of Music required for each. 
The whole illustrated with 176 descriptive engravings and diagrams. By TboicAS 
liiLLOBOYE, Professor of Dancing. Bound in cloth, with gilt side and bacL 

Price $1 OO 

Bound in boofds, with cloth back 75 «ts. 

q^HE AMERICAN HOME COOfi BOOE. Oontainmg 

several hundred excellent Recipes. The whole based on many years' expLri- 
ence of an American Housewife. Illustrated with engravings. All the Recipes in 
this book are written from actual experiments in Cooking. There are no copyings 

from theoretical cooking Recipes. Bovmd in boards, cloth back, price vis. 

Paper cover 30 cts. 

THE KNAPSACK FULL OF FUN ; or, 1000 Rations 

of Laughter. Illustrated with over 600 comical engravings, and containing 
over 1,000 Jokes and Fuimy Stories. By Doxsxxoks and omer witty writers. Large 
quarto, price • 90 cU. 

ftROAD «RIN8 OF THE IAU0HIN6 PHILO- 

SOPHKR. Being a Collection of Funny Jokes, Droll Incidents and Ludicrous 
Pictures, that will make you laugh out heartily. By Picki.f. thjb Yoitnokb. 
Price ,118 ct«. 

fjHARLET WHITE'S JOKE BOOK. Being a perfect 

^ Casket of Fun, the first and only Work of the kind ever Published. Coutaining 
a full en>ose of all the most Laughable Jokes, Witticisms, &o., as told by the 
celebrated Ethiopian Comedian, Ohabues Whetb. Price 19 ets. 

HOW TO BEHAYE ; or, The Spirit of Etiquette. A 
Complete Ouide to Polite Society, for Ladies and Ctentlemra ; Containing 

Rules for Good Bcha\ior at the Dinner Table, in the Parlor, and in the Street ; 
with Important Hints on Introduction, Conversation, &c. Price 1^ cts. 

HOW TO WIN AND HOW TO WOO. Containing 
Rules for the Etiquette of Courtship, with Directions How to Win the Favor 
of Ladies, how to Begin and Snd a Courtship, and how Love Letters should be 
Written. Price 1^ cts. 
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